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EXECUTIVE  SUMMARY 


This  report  concerns  the  evaluation  of  a  learning  strategies  ef¬ 
fort  designed  to  demonstrate  that  entry-level  student  cooks  could  ■ 
learn  fundamental  cooking  skills  more  proficiently  theui  student  cooks 
receiving  conventional  self-paced  training  used  at  Fort  Lee.  Begin- 
^  ning  in  April  1981  selected  personnel  of  the  Subsistence  and  Food  Ser¬ 

vice  Department,  United  States  Army  Quartermaster  School,  Fort  Lee, 
Virginia  received  training  in  learning  strategies  from  the  Institute 
for  Curriculum  and  Instruction.  Subsequently  these  personnel  imple¬ 
mented  the  learning  strategies  into  their  presentation  of  the  content 
of  the  initial  phase  of  the  course  for  94B10. 

During  the  period  July  -  September  1981  over  fifty  students  in 
94B10  received  training  incorporating  learning  strategies.  Concur¬ 
rently  a  comparable  group  of  students  received  conventional  self-paced 
training.  External  evaluators  were  asked  to  gather  and  analyze  data 
eh  the  performance  of  each  group.  Both  groups  were  evaluated  along 
several  dimensions:  1)  quality  of  food  items  prepared;  2)  adherence 
to  prescribed  procedures;  3)  indicators  of  their  confidence/attitude 
when  performing  tasks;  4)  proficiency  in  cooking  skills;  5)  knowledge 
of  garrison  equipment;  and  6)  ability  to  convert  recipes  to  various 
troop  size  reqairements . 

The  data  gathered  on  students  receiving  learning-strategy  based 
training  and  conventional  self-paced  training  were  analyzed  according 
to  procedures  and  standards  typically  used  to  determine  the  impact  of 
training  innovations.  No  statistically  significant  differences  were 
found  between  the  groups  in  food  item  quality,  cooking  skills,  or 
recipe  conversion.  Students  receiving  learning-strategy  based  train¬ 
ing  showed  statistically  higher  scores  on  adherence  to  procedures, 
confidence,  and  knowledge  of  garrison  equipment.  TRADOC  must  decide 
if  these  statistical  differences  have  practical  significance  for  adopt¬ 
ing  a  learning- strategic 8  approach  to  training.  In  addition,  an  effort 
should  be  made  to  determine  if  results  in  some  areas  could  be  accounted 
for  by  deficiencies  in  conventional  self-paced  training  materials  used 
at  Fort  Lee  rather  than  the  superiority  of  learning-strategies  based 
training. 
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OVERVIEW 

LEARNING  STRATEGIES  PROJECT  EVALUATION 


Background 

The  Armed  Forces  continue  to  face  difficulties  in  preparing  and 
maintaining  troops  at  an  adequate  level  of  readiness.  This  is  due  in 
part  to  the  restricted  learning  ability  of  those  currently  volunteer¬ 
ing  for  military  service.  At  a  time  when  weapons  and  support  systems 
are  becoming  increasingly  complex,  recruits  are  entering  military 
training  less  and  less  prepared  to  acquire  the  necessary  knowledge, 
skills,  and  abilities. 

As  part  of  an  overall  effort  to  provide  trainees  with  basic  skills, 
learning  strategies  are  being  considered  as  a  means  of  upgrading  trainee 
performance.  Learning  strategies,  broadly  defined,  are  designed  to  help 
a  student  become  a  better  learner  while  learning.  In  other  words, 
learning  strategies  promote  skill  building  for  students  in  the  general 
process  of  learning  at  the  same  time  they  are  learning  content  in  a 
specific  course  of  instruction.  Student  self-awareness  as  a  learner 
is  a  key  factor. 

Classroom  instructors  are  often  the  means  by  which  learning 
strategies  are  conveyed  to  students.  They  develop  lesson  plans  around 
learning  strategy  principles  which  focus  student  attention  on  learning 
as  it  is  taking  place.  A  heavy  emphasis  is  placed  on  the  use  of  ques¬ 
tions  which  force  a  student  to  analyse  his  or  her  learning  activities. 
The  goal  is  for  this  instructor-induced  awareness  to  be  internalised 
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by  students  and  become  a  permanent  part  of  their  learning  repertoire. 
Learning  Strategies  Experiment 

TRADOC  and  the  Quartermaster  School,  Fort  Lee,  contracted  with 
the  Institute  for  Curriculum  and  Instruction  (ICI)  for  a  demonstration 
project  in  learning  strategies.  The  project  called  for  training  QMS 
instructors  from  the  Subsistence  and  Food  Service  Department  to  imple¬ 
ment  ICI's  approach  to  learning  strategies  in  the  initial  phases  of 
the  course  for  94B10.  The  contract  called  for  each  instructor  to  re¬ 
ceive  fifteen  days  of  training  frost  Id.  The  training  was  provided 
in  April-July  1981.  Subsequently,  the  instructors  incorporated  learn¬ 
ing  strategies  into  their  presentation  of  selected  skills  in  94B10. 

The  utilization  of  a  learning-strategies  approach  was  expected 
to  have  a  significant  impact  in  a  number  of  areas.  Students  receiving 
training  from  instructors  trained  by  ICI  were  expected  to  outperform 
their  counterparts  receiving  the  more  conventionally-used  self-paced 
training  at  Fort  Lee  in  six  areas  of  small  quantity  cooking,  baking, 
and  garrison  equipment: 

1.  Quality  of  food  items  prepared. 

2.  Adherence  to  prescribed  procedures. 

3.  Confidence  in  performing  tasks. 

4.  Proficiency  in  making  skills. 

5.  Knowledge  of  garrison  equipment. 

6.  Ability  in  recipe  conversion. 

TRADOC,  QMS,  and  ICI  agreed  that  the  project  evaluation  would  be 
based  on  the  significant  differences,  if  any,  between  the  performance 
of  students  trained  from  lessen  plans  which  incorporated  the  use  of 


ICZ's  strategies  and  students  trained  from  plans  and  methods  used  in 
the  current  program. 

Project  Evaluation 

In  order  to  objectively  assess  the  iinpact  of  ICl's  work  with  QMS 
instructors,  two  external  evaluators  were  sought  to  examine  the  perfor 
nance  of  students  receiving  learning-strategies  based  training.  The 
individuals  were  required  to  be  "thoroughly  familiar  with  state-of»the 
art  evaluation  and  evaluation  techniques  .  .  .  (and  with)  experience 
both  in  the  theory  and  application  of  statistics  and  in  working  with 
the  Army."  Based  on  these  requirements.  Dr.  C.  Edward  Cavert  and  Dr. 
John  A.  Shtogren  were  asked  to  conduct  the  project  evaluation. 

The  primary  objective  of  the  evaluation  was  to  provide  a  statisti¬ 
cal  verification  of  the  ICZ  learning  strategies  training  program  so  a 
determination  could  be  made  of  its  possible  applicability  to  a  wider 
base  of  Army  training.  It  was  anticipated  that  the  evaluators  would 
be  engaged  in  five  specific  tasks  while  accomplishing  the  primary 
objective.  They  were  asked  to: 

1.  Develop  a  set  of  evaluation  instruments  for  collecting 
data  on  the  performance  of  students  who  have  received  I Cl 
learning  strategies  training  as  part  of  their  curriculum 
in  the  94B10  course. 

2.  Administer  the  instruments  to  trainees,  on-site,  as  part 
of  their  performance  testing  within  the  94B10  course. 

3.  Compile  all  relevant  data  on  designated  experimental  groups 
of  trainees  and  all  designated  control  groups  of  trainees. 
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4.  Provide  a  final  report  on  the  total  evaluation  re suite  of 
the  I Cl  learning  strategies  training  program  as 'evidenced  by 
student  performance  on  tasks  within  the  94B10  curriculum. 

5.  Compare  evaluation  results  of  94B10  with  similar  data  from 
Port  Jackson,  South  Carolina  and  iiosm stead  APB,  Florida. 

The  following  sections  of  this  report  provide  detailed  information 
on  how  these  tasks  were  accoaplished.  The  second  section  describee  the 
activities  related  to  data  collection.  Supporting  documentation  for 
these  activities  is  contained  in  Appendix  A.  The  third  and  fourth 
sections  present  the  results  of  student  performance  and  conclusions 
derived  from  these  data.  The  tabulated  data  from  which  the  conclusions 
were  drawn  are  contained  in  Appendix  B. 
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Part  II 

EVALUATION  ACTIVITIES 


Design  and  Procedures 

The  evaluators  joined  the  Learning  Strategies  Experiment  at  a 
point  when  TRADOC ,  QMS,  and  ICI  had  reached  mutual  agreement  on  an 
evaluation  design  and  related  procedures.  All  parties,  however,  were 
open  to  modify  these  plans  based  on  the  evaluators'  review.  After  an 
in-depth  review  of  the  plan,  the  evaluators  agreed  on  its  essential 
soundness.  Key  features  of  the  plan  included  the  following: 

1.  Students  entering  training  at  the  same  time  would  be 
randomly  assigned  to  two  groups:  an  experimental  group 
receiving  learning  strategies  training  (ICI  Group)  and  a 
control  group  receiving  the  more  conventionally  used  self- 
paced  training  at  Fort  Lee  (Self-Paced  Group) . 

2.  Data  would  be  collected  on  student  performance,  student 
reaction  to  training,  and  their  perceptions  of  their  own 
proficiency. 

3.  QMS  personnel  from  outside  the  experiment  (not  the  evalua¬ 
tors)  would  serve  as  raters  to  collect  data  on  student  per¬ 
formance  because  of  the  expertise  required  to  assess  culinary 
skills  and  abilities. 


4.  The  evaluators  would  insure  that  QMS  personnel  would  use 

the  same  criteria  and  standards  when  assessing  results,  procedures. 
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and  confidence/attitude  indicators  relating  to  food  items , 

skills,  equipment,  and  recipe  conversion. 

5.  Data  on  instructor  reaction  to  training  students  in  learn¬ 
ing  strategies  would  be  collected. 

Data  collection  would  take  place  over  a  five-day  period.  Students 
in  two  different  cycles  of  training  would  be  assessed.  Thirty  or  more 
students  trained  with  learning  strategies  methods  and  a  similar  group 
of  students  trained  by  conventional  methods  would  be  assessed.  (For 
additional  information  on  the  initial  evaluation  design  and  procedures 
see  pages  A1-A6  in  Appendix  A.) 

Rater  Orientation 

Prior  to  the  actual  data  collection  the  evaluators  met  with  QMS 
raters  to  familiarize  them  with  the  criteria  and  forma  to  be  used  during 
the  evaluation.  The  raters  conducted  trial  runs  on  students  from  out¬ 
side  either  test  group  who  had  recently  cosipleted  training  in  a  94B10 
course.  They  assessed  them  in  each  of  the  areas  of  concern  to  the 
experiment.  Subsequently,  the  raters  and  the  project  evaluators 
discussed  the  ratings  of  each  individual  rater,  and  how  they  were  derived. 
By  the  end  of  this  orientation  the  Chief  of  the  Culinary  Skills  Division 
confirmed  that  the  raters  had  reached  a  level  of  inter-rater  reliability 
comparable  to  those  who  judge  culinary  contests  throughout  the  Armed 
Forces. 

Data  Collection 

The  data  were  collected  in  two  phases.  In  Phase  Z  students  were 
assessed  in  small  quantity  cooking,  small  quantity  baking,  and  cooking 
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skills.  Assessment  was  made  of  the  quality  of  food  items,  adherence 
to  procedures ,  level  of  confidence,  and  general  cooking  ability.  Data 
in  these  areas  were  collected  during  a  three-day  period.  In  Phase  II, 
students  were  assessed  in  the  inspection,  operation,  and  cleaning  of 
garrison  equipment,  recipe  conversion,  and  their  reaction  to  training 
and  perceptions  of  their  own  skills.  Data  in  these  areas  were  collec¬ 
ted  during  a  two-day  period  a  week  following  Phase  I  of  the  evaluation. 

Data  were  collected  from  two  complete  cycles  of  training  to  involve 
a  sufficient  number  of  students  to  make  valid  statistical  comparisons 
between  experimental  (ICI)  and  control  (Self-Paced)  groups.  As 
described  below,  the  same  activities  were  conducted  during  both  cycles 
of  training. 


Phase  I  —  Day  1 

Two  laboratories  were  outfitted  to  accomodate  students  in  the 
experimental  (ICI)  and  control  (Self-Paced)  groups.  Students  were 
assigned  identification  numbers  and  interspersed  at  work  stations  so 
that  the  raters  would  not  know  to  which  group  they  belonged.  The 
students  were  informed  that  they  would  be  preparing  a  variety  of  food 
items  which  would  be  judged  but  the  ratings  would  not  affect  their 
progress  in  the  course.  (See  page  A-8,  Appendix  A  for  directions  given 
to  students.) 

Two  raters  were  assigned  to  each  laboratory  and  were  given  re¬ 
sponsibility  for  assessing  the  performance  of  one-half  the  students. 
Each  rater  asked  students  a  series  of  questions  designed  to  test 
knowledge  of  proper  methods.  As  each  student  prepared  a  salad,  soup. 
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vegetable,  and  main  dish, the  raters  observed  how  they  Mt  these  11 
criteria  on  procedures: 

1.  Hashed  hands. 

2.  Read  ccnplete  recipe. 

3.  Checked  equipment  to  be  used. 

4.  Assembled  all  needed  utensils. 

5.  Assembled  all  needed  ingredients. 

6.  Followed  the  recipe  procedures,  step  by  step. 

7.  Used  proper  procedures  to  maintain  sanitation  and  safety. 

8.  Prepared  food  item  without  waste. 

9.  Performed  each  cooking  skill  properly. 

10.  Used  "clean  as  you  go"  procedures. 

11.  Cleaned  self /utensils/work  area  after  completion  of  the  task. 

The  raters  used  a  scale  of  0-4  to  rate  each  listed  criterion:  0  indica¬ 
ted  the  student  did  not  do  (NOGO) ;  1  indicated  the  student  did  but  not 
minimally  acceptable  (NOGO) ;  2  indicated  done  at  minimum  acceptable 
level  of  performance  (MALP) ;  3  indicated  done  above  MALP  but  not  to 
desired  level  of  performance  (DLP) ;  and  4  indicated  done  at  DLP  for 
given  conditions.  (Rating  scale  used  and  questions  asked  are  on  page 
A-9  and  A- 10,  Appendix  A.) 

At  the  same  time  the  raters  observed  indicators  of  the  student's 
confidence/attitude  according  to  these  5  criteria: 

1.  Proceeded  with  the  task  without  false 
starts  or  trial/error  activity. 

2.  Attended  to  own  actions  and  did  not  look 
to  others  for  help  or  guidance. 

3.  Stayed  focused  on  the  task  and  did  not 
create  or  participate  in  irrelevant  con¬ 
versation  or  activity. 
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4.  When  difficulties  arose,  remained  "cool 

•v 

under  fire”  and  took  actions  to  overcome 
them. 

5.  Showed  concern  for  quality  by  checking 

♦  results  of  actions  as  he/she  progressed 

through  the  preparation  tasks. 

I  Raters  used  a  scale  of  0-4  to  rate  each  criterion:  <0  indicated  the 

student  did  not  do  (NOGO)  ;  1  indicated  done,  but  not  minimally  acceptable 
(NOGO) ;  2  indicated  done  at  minimum  acceptable  level  of  performance  (MALP) ; 
3  indicated  done  above  MALP  but  not  to  desired  level  of  performance  (DU?) ; 
and  4  indicated  done  at  DLP  for  given  conditions.  (Rating  scale  used 
is  on  page  A-ll,  Appendix  A.) 

When  a  student  completed  a  food  item,  it  was  placed  on  a  separate 
judging  table.  Each  item  prepared  was  rated  for  these  criteria:  taste/ 
flavor,  appearance,  texture/consistency,  and  garnish  when  appropriate. 

The  same  0-4  rating  scale  used  to  evaluate  procedures  and  confidence 
was  applied  to  each  criterion  in  judging  the  completed  food  item.  To 
insure  rater  objectivity  and  equity,  food  items  were  identified  by 
student  number  and  only  two  of  each  student's  four  food  items  were 
judged  by  each  rater.  The  evaluators  monitored  these  procedures.  (For 
further  information  on  the  specific  food  items  prepared,  and  the  cri¬ 
teria  used  to  judge,  see  pages  A13-A28,  Appendix  A.) 

Phase  I  — Day  2 

The  second  day  focused  on  small  quantity  baking.  Again,  students 
were  rated  on  procedures,  confidence/attitude  indicators,  and  completed 
food  items  with  the  only  major  change  being  the  menu  itself.  (See  pages 
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A29-A39  for  the  small  quantity  baking  menu  items  and  the  criteria  used 
to  judge  them.)  The  raters,  however,  exchanged  laboratories  to  minimize 
the  possibility  of  bias.  Thus,  each  student  had  different  food  items 
judged  by  each  of  the  four  raters  and  was  judged  on  procedures  and  con¬ 
fidence  by  two  raters  during  the  first  two  days  of  evaluation. 

Phase  I  —  Day  3 

The  third  day  was  devoted  to  assessing  cooking  skills.  Each  stu¬ 
dent  was  required  to  demonstrate  his  or  her  proficiency  in  using  a  knife 
to  shred,  dice,  slice,  and  cut.  Each  was  also  assessed  in  the  skills 
required  to  prepare  a  brown  roux.  Each  rater  judged  the  performance  of 
two  students  simultaneously,  using  these  criteria: 

1.  Finely  shredded  fresh  cabbage. 

2.  Diced  fresh  sweet  pepper  ( 1/2  inch) . 

3.  Sliced  fresh  pared  cucumber  (1/8  inch) . 

4.  Cutting  tomato  wedges  (8) . 

5.  (taking  a  brown  roux. 

Raters  used  a  scale  of  0-4  to  rate  each  listed  criterion:  0  indica¬ 
ted  the  student  did  not  do  (NOGO) ;  1  indicated  it  was  done  but  not  min¬ 
imally  acceptable  (NOGO) ;  2  indicated  it  was  done  but  only  minimally 
acceptable  (MALP) ;  3  indicated  it  was  done  above  MALP  t  and  4  indicated 
it  was  done  at  desired  level  for  given  conditions  (DLP) .  (For  further 
information  on  directions  to  students  and  cooking  skills  criteria, 
standards,  and  rating  sheets,  see  pages  A41-A52,  Appendix  A.) 
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Between  the  two  phases  of  evaluation,  both  the  experimental  (I Cl) 
and  control  (Self-Paced)  groups  received  training  in  garrison  equipment 
and  recipe  conversion, 
v 

Phase  II  —  Day  1 

*  At  the  beginning  of  the  first  day  of  Phase  II  all  students  were 

given  a  40-minute  written  problem  to  test  their  ability  to  convert 
recipes  to  smaller  or  larger  amounts  of  ingredients  than  given  on 
recipe  cards.  Their  tests  were  graded  by  the  raters  at  the  end  of 
the  day.  (For  further  information  on  directions  to  students,  work¬ 
sheets,  tasks,  and  test  criteria  and  standards  for  recipe  conversion 
see  pages  A53-A60,  Appendix  A.) 

The  remainder  of  the  day  was  used  to  test  student  knowledge  of 
garrison  equipment.  Each  of  four  raters  was  assigned  to  a  different 
piece  of  equipment  and  rated  individual  students  for  knowledge  of  how 
to  inspect,  operate,  and  clean  the  equipment.  Each  rater  used  a  stan¬ 
dard  list  of  questions  to  elicit  responses  from  trainees  (see  Appendix 
A,  page  A-63) .  By  the  end  of  the  day,  each  student  had  been  rated  on 
one  piece  of  equipment  against  these  15  criteria: 

1.  Checked  equipment  before  starting  to  operate  it. 

2.  Explained  purpose  for  checking. 

3.  Observed  all  necessary  safety  precautions  before  operating. 

4.  Explained  importance  of  safety  precautions. 

5.  Took  the  proper  actions  to  start  the  equipment. 

6.  Took  the  proper  actions  to  operate  the  equipment. 

7.  Explained  starting  and  operating  procedures. 

8.  Took  the  proper  actions  to  stop  the  operation. 

9.  Explained  procedure  for  stopping  the  operation. 


10.  Took  proper  actions  to  disassemble  equipment  for  cleaning. 

11.  Explained  disassembling  procedure. 

12.  Took  proper  actions  to  clean  equipment. 

13.  Explained  deeming  procedure. 

14.  Took  proper  actions  to  assemble  equipment. 

15.  Explained  assembling  procedure. 

Raters  used  a  scale  of  0-4  to  rate  each  criterion:  0  indicated  the  stu¬ 
dent  did  not  do  (N0G0) ;  1  indicated  done  but  not  minimally  acceptable 
(NOGO) ;  2  indicated  done  at  minimum  acceptable  level  of  performance  (MALP) : 
3  indicated  done  above  MALP  but  not  tv  desired  level  (DLP) ;  and  4  indica¬ 
ted  done  at  DLP  for  given  conditions.  (For  further  information  on  direc¬ 
tions  to  students,  equipment  descriptions,  question  sequence,  criteria 
and  standards,  see  pages  A61-A96,  Appendix  A.) 

Phase  II  —  Day  2 

The  second  day  of  Phase  II  was  used  for  the  most  part  to  gather 
more  information  on  student  performance  with  garrison  equipment.  Four 
different  pieces  of  equipment  were  used  the  second  day  to  test  students 
using  the  same  methods  and  criteria  used  the  previous  day.  By  the  end  of 
the  day,  each  student  had  been  rated  on  a  second  piece  of  equipment. 

Also  collected  were  student  reactions  on  the  training  they  had 
received  in  the  94B10  course  to  date,  and  how  each  student  perceived 
his/her  own  proficiency  as  a  result  of  that  training.  A  written  survey 
was  used  to  gather  their  views  in  the  16  areas  of  task  competency  and 
13  aspects  of  training.  Task  competency  ratings  would  allow  for  com¬ 
parisons  to  be  made  of  self-perceptions  of  proficiency  between  experi¬ 
mental  (I Cl)  and  control  (Self-Paced)  groupe  and  between  student  self- 


perceptions  and  those  of  the  raters.  Aspects  of  training  ratings  would 
allow  for  casqaarisons  to  be  made  between  groups  on  a  variety  of  factors 
which  may  affect  subsequent  student  performance.  (See  pages  A97-A100  in 
Appendix  A  for  the  survey.) 

Since  neither  the  raters  nor  the  evaluators  had  any  official  con¬ 
tact  with  the  instructors  for  the  ICI  group  or  those  for  the  Self-Paced 
group.  Instructor  Reaction  Surveys  were  to  be  administered  by  super¬ 
visory  personnel  of  the  Subsistence  and  Food  Service  Department,  and 
given  to  the  evaluators  for  tabulation  and  analysis.  (See  pages  A101- 
A104  for  the  Instructors' Reaction  Survey.) 
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Part  Ill 
RESULTS 

The  data  collected  during  the  evaluation  following  the  design  and 
procedures  are  presented  in  Appendix  B.  Tabulations  of  these  data  are 
presented  in  three  sections:  first,  combined  tabulations  for  both  cycles 
of  the  evaluation;  second,  for  those  .troops  entering  training  15  July 
1981  as  Cycle  1;  and  third, for  troops  starting  training  19  August  1981 
as  Cycle  2.  Data  are  presented  in  detail  in  Appendix  B  so  that  the 
results  reported  in  this  section  can  be  verified  and  additional  hypotheses 
of  interest,  which  are  beyone  the  scope  of  this  study,  can  be  tested. 

Data  are  tabulated  in  Appendix  B  to  show:  1)  the  distribution  of 
students  in  each  group  who  were  rated  at  the  desired  level  of  perform¬ 
ance  (DLP) ,  at  or  above  the  minimum  acceptable  level  of  performance 
(MALP) ,  or  those  who  were  rated  below  the  MALP  and  who  were  given  NOGO; 

2)  the  frequency  of  scores  of  each  group  on  the  0-4  rating  scale  used 
in  evaluation;  and  3)  the  average  scores  on  each  measure  taken.  Data 
are  tabulated  to  show  ratings  for  items,  tasks,  and  criteria.  Further 
study  of  these  data  could  reveal  individual  strengths  or  weaknesses  in 
either  group  in  specific  skills  required  to  prepare  different  food  items, 
perform  different  tasks,  or  work  with  different  pieces  of  equipment. 

There  were  nine  questions  of  primary  interest  pursued  in  the  data 
analysis  concerning  students  receiving  the  two  types  of  training:  that 
using  ZCZ  learning  strategies  in  the  experimental  group;  and  self-paced 
instruction,  more  conventionally  used  in  training  for  this  MOS  at  Fort 

tee. 
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Was  student  performance  in  the  experimental  (I Cl)  group  and  in  the 
control  (Self-Paced)  groups : 

1.  Similar  in  demographic  characteristics  and  aptitude? 

2.  Different  in  the  quality  of  food  items  they  prepared? 

3.  Different  in  the  ability  to  follow  procedures? 

4.  Different  in  the  indicators  of  confidence/attitude  they  displayed? 

5.  Different  in  proficiency  in  cooking  skills? 

6.  Different  in  ability  to  convert  recipes? 

7.  Different  in  knowledge  of  garrison  equipment? 

8.  Different  in  their  self-perceptions  of  task  competency? 

9.  Different  in  their  views  of  the  trai~^ng  received? 

Statistically  valid  answers  to  these  q jesticis  can  provide  a  reason¬ 
able  basis  for  assessing  the  impact  of  lea*v.  u  g  strategies-based  training 
and  used  in  review  and  decision  making  by  TRADOC,  QMS,  and  1CI. 

Student  Characteristics 

In  order  for  valid  comparisons  to  be  made  between  training  types, 
the  students  in  both  the  experimental  (ICI)  and  control  (Self-Paced) 
groups  had  to  be  sufficiently  similar  to  insure  that  variance  in  in¬ 
dividual  characteristics  did  not  influence  the  results.  A  table  of  ! 

j 

random  numbers  was  used  to  assign  students  to  each  group  for  training 
and  further  analysis  was  conducted  to  verify  this  prooedure  did  indeed 
insure  similarities  between  groups. 

The  groups  in  each  cycle  were  compared  in  terms  of  age,  educational 
level,  and  the  12  scores  on  aptitude  battery  tests.  A  T-test  was  used 
to  determine  differences  at  the  .05  level  of  probability.  Xn  other 
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words,  for  a  difference  to  be  considered  statistically  significant  it 
could  only  occur  by  chance  5  times  out  of  100. 

Overall,  the  results  indicated  no  significant  difference  between 
the  student  characteristics  of  the  experimental  (ICI)  and  control  (Self- 
Paced)  groups. 

Only  one  of  the  twenty- four  measures,  the  Skills  Technical  (ST) 
scores  for  students  in  Cycle  1  indicated  a  significant  difference.  There 
the  average  scores  were  89.9  for  the  experimental  group  end  97.1  for  the 
control  group.  Given  the  number  of  measures  taken  at  the  .05  level  of 
probability  this  variation  is  not  surprising.  The  experimental  and 
control  groups,  therefore,  for  both  cycles  were  seen  to  be  sufficiently 
similar  for  evaluative  purposes.  (Data  on  student  characteristics  are 
found  in  Appendix  B,  pages  10,  56-57,  and  94-95.) 

Food  Items — Small  Quantity  Cooking  and  Baking 

The  first  measure  of  student  performance  was  the  quality  of  food 
items  prepared  by  students  in  the  experimental  (ZCZ)  and  control  (Self- 
Paced)  groups.  A  multi-variate  analysis  of  variance  was  used  to  deter¬ 
mine  significant  differences  within  each  cycle  and  for  data  combined 
from  both  cycles.  The  .05  level  of  probability  was  again  used  as  a 
standard  of  significance. 

The  results  indicated  no  significant  differences  between  the 
quality  of  the  food  items  prepared  by  the  experimental  and  control 
groups. 

This  result  was  true  for  the  quality  of  food  items  for  each 
cycle  and  for  both  cycles  combined.  (Data  on  food  item  ratings  are 


in  Appendix  B  on  pages  6,  24-25,  62-63,  and  100-101.) 


Procedures 

The  second  measure  of  student  performance  was  the  degree  to  which 
the  students  in  each  group  followed  prescribed  procedures  while  pre¬ 
paring  food  items.  A  multi- variate  analysis  of  variance  was  used  to 
assess  differences  at  the  .05  level  of  pbobability  for  significance. 

Overall,  students  In  the  experimental  group  shoved  a  higher  level 
of  adherence  to  procedures  than  those  in  the  control  group. 

The  combined  ratings  for  the  experimental  groups  in  each  cycle 
show  a  2.6  mean  score  and  64.2%  of  possible  compared  to  the  oontrol 
groups'  2.4  mean  score  and  60.4%  of  possible.  It  should  be  noted  that 
the  procedure  scores  from  Cycle  1  accounted  for  this  difference.  (2.7 
and  68.6%  versus  2.5  and  63.1%)  These  scores  were  sufficiently  differ¬ 
ent  to  outweigh  the  fact  that  no  statistically  significant  differences 
in  procedure  ratings  were  evident  in  Cycle  2  (2.4  and  59.6%  versus  2.3 
and  57.7%).  (Data  on  procedure  ratings  are  found  in  Appendix  B  on 
pages  34,  64,  and  102.) 

Confidence/Attitude  Indicators 

The  third  measure  of  student  performance  was  the  level  of  confi¬ 
dence  displayed  by  students  in  each  group.  A  multi-variate  analysis 
of  variance  was  used  to  assess  significant  differences  at  the  .05  level 
of  probability. 

Overall,  students  in  the  experimental  group  shoved  a  significantly 
higher  level  of  confidence  than  those  in  the  control  group. 
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^  Dm  combined  ratings  for  the  ICZ  experimental  groups  in  each  cycle 

show  a  2.8  swan  score  and  a  70.3%  of  possible  coopered  to  the  Self-Paced 
control  groups'  2.5  mean  score  and  63.4%  of  possible.  As  with  the  pre- 
*  vious  measure,  confidence  scores  from  Cycle  1  accounted  for  this  dif¬ 

ference  (2.9  and  72.7%  versus  2.6  and  65.3%).  Cycle  1  scores  were 
I  sufficiently  different  to  outweigh  the  fact  that  no  statistically  sig¬ 

nificant  difference  in  the  level  of  confidence  between  the  two  groups 
was  found  in  Cycle  2  (2.7  and  67.7%  versus  2.5  and  62.9%).  (Data  on 
confidence/attitude  indicator  ratings  are  in  Appendix  B,  pages  35,  65, 
and  103.) 

Cooking  Skills 

The  fourth  measure  of  student  performance  was  the  level  of  cooking 
skills  demonstrated  by  students  in  each  group.  Again,  a  multi-variate 
analysis  of  variance  was  used  to  assess  significant  differences  at  the 
.05  level  of  probability. 

The  results  indicated  no  significant  difference  between  the  level 
of  cooking  skills  demonstrated  by  students  in  each  group. 

This  lack  of  significant  difference  in  skills  performance  was 
apparent  in  each  cycle  and  when  both  cycles  were  coabined.  (Data  on 
cooking  skills  ratings  are  in  Appendix  B,  pages  36.  65,  and  103.) 

Becloe  Conversion 

The  fourth  measure  of  student  performance  was  the  students'  ability 
to  convert  recipe  ingredients  as  required  by  troop  sise.  It  should  be 
noted  that  scores  were  so  uniformly  poor  in  this  area  that  the  original 
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standards  had  to  be  abandoned  to  provide  a  measurable  amount  of  data. 

A  T-test  was  used  to  ascertain  significant  differences  at  the  .05  level 
of  probability! 

The  results  indicated  no  significant  difference  in  the  ability  to 
convert  recipes  between  the  experimental  and  control  groups. 

No  significant  differences  were  found  in  either  cycle  or  when  the 
data  from  each  cycle  were  combined.  (Data  on  recipe  conversion  scores 
are  in  Appendix  B,  pages  30,  88,  and  126.) 

Garrison  Equipment 

The  fifth  and  final  measure  of  student  performance  was  the  level 
of  knowledge  about  the  function  and  operation  of  a  variety  of  pieces 
of  garrison  equipment.  An  attempt  to  discriminate  significant  differ¬ 
ences  between  the  experimental  (ICX)  and  control  (Self-Paced)  groups 
was  done  using  a  T-test  at  the  .05  level  of  probability. 

Overall,  students  in  the  experimental  group  shotted  a  significantly 
higher  level  of  knowledge  of  garrison  equipment  than  those  in  the  con¬ 
trol  group. 

Combined  scores  as  well  as  scores  in  each  cycle  indicated  a  superior 
knowledge  of  garrison  equipment  on  the  part  of  the  students  receiving 
learning  strategies-based  training.  (Data  on  garrison  equipment  rat¬ 
ings  are  in  Appendix  B,  pages  37-39,  84-87,  and  122-125.) 

Student  Reactions— Task  Competency 

The  sixth  measure  was  not  one  of  student  performance  but  one  of 
the  student's  opinion  of  his  or  her  ability  to  perform.  It  can  be 
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viewed  as  a  measure  of  the  student's  opinion  of  how  well  the  training 
received  to  date  had  prepared  him  or  her  to  function  in  a  cooking  facil¬ 
ity.  A  comparison  of  student  reactions  was  made  by  analyzing  the  pro¬ 
portion  of  superior  mean  scores  for  each  group  on  each  of  forty-five 
items  and  calculating,  at  the  .05  level,  the  probability  that  the  pro¬ 
portion  could  be  found  by  chance  if  the  groups  were  in  fact  the  same, 
this  technique  helps  avoid  the  situation  where  a  few  items  with  excep¬ 
tionally  high  or  low  scores  skew  the  results. 

Overall,  the  results  Indicated  no  significant  difference  between 
each  group's  self-perception  of  task  covrw.tencg. 

Students  in  the  experimental  (ICZ)  group  in  Cycle  1  scored  sig¬ 
nificantly  higher  (2.6  versus  2.2)  than  students  in  the  control  (Self- 
Paced)  group  but  Cycle  2  scores  (2.5  versus  2.4)  dissipated  the  initial 
Significant  differences.  (Data  on  student  reactions  to  task  competen¬ 
cies  are  in  Appendix  A,  pages  42-43,  90,  and  128.) 

Student  Reactions — Training  Program 

The  seventh  measure  was  the  student's  rating  of  various  aspects 
of  training.  They  were  not  asked  to  make  value  judgments  about  its 
quality  or  to  indicate  their  satisfaction,  only  to  indicate  the  frequency 
of  occurrence  of  various  events.  Ten  of  the  thirteen  aspects  rated  by 
students  could  be  used  to  make  unbiased  comparisons  between  the  two 
types  of  training  (ZCZ  and  Self-Paced) .  As  in  the  student  reaction 
to  task  competencies,  the  proportion  of  superior  mean  scores  in  each 
group  was  analyzed  as  to  the  probability  of  it  occurring  in  groups  which 


were  in  fact  similar 
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The  results  indicated  no  significant  difference  between  each  group's 
view  of  the  training  received. 

No  differences  were  found  within  combined  data  or  in  each  cycle. 
(Data  on  the  students  reaction  to  the  training  are  in  Appendix  B,  pages 
44-45,  91,  and  129.) 


Instructor  Reaction  Surveys 

No  data  from  reactions  surveys  completed  by  instructors  of  both 
the  ICI  and  the  Self-Paced  group  in  either  cycle  were  given  to  the 
evaluators  to  analyze. 

Comparison  with  Other  Experiments 

Similar  experiments  in  the  use  of  learning  strategies-based  train¬ 
ing  programs  were  being  conducted  at  Port  Dix,  Fort  Jackson,  and  Home¬ 
stead  Air  Force  Base.  At  the  time  of  the  completion  of  this  report  there 
was  not  sufficient  data  available  from  any  of  these  other  locations  to 
permit  comparisons  to  be  made. 

Summary 

The  statistical  analyses  of  student  performance  between  the  experi¬ 
mental  group  receiving  learning  strategies-based  training  and  the  control 
groups  receiving  the  more  conventionally-used  self-paced  training  at 
Fort  Lee  indicated  superior  performance  by  the  experimental  group  in 
three  of  six  areas  —  adherence  to  procedures,  level  of  confidence,  and 
knowledge  of  garrison  equipment.  No  significant  differences  were  found 
in  the  quality  of  food  items,  cooking  skills,  and  recipe  conversion. 
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By  the  students  own  report  they  did  not  view  their  task  competency  or 
the  training  received  significantly  different  in  either  group.  It 
should  be  noted  that  much  of  the  superior  performance  shown  by  the 
experimental  group  in  the  three  areas  was  done  in  Cycle  1.  This  higher 
level  of  performance  demonstrated  by  students  who  were  the  first  to 
receive  learning  strategies-based  training  was  corroborated  by  the 
differences  in  perceptions  of  task  competency  between  Cycle  1  and  Cycle 
2  experimental  groups. 
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PART  IV 
CONCLUSIONS 


The  focus  of  the  final  section  of  this  report  is  on  the  evalua¬ 
tors'  conclusions  rather  than  recounendations.  Even  with  data  on  stu¬ 
dent  performance,  the  evaluators  are  not  in  a  position  to  definitively 
advise  TRADOC  on  the  continuation  or  discontinuation  of  learning  strate- 
gies -based  training.  To  do  so  would  require  additional  data  from  a 
cost-benefit  perspective — the  costs  of  training  instructors  and  whether 
or  not  there  will  be  any  long  term  positive  impact  on  field  performance 
or  morale  for  those  students  whose  performance  was  rated  higher  in 
certain  areas. 

Even  with  their  limited  perspective,  however,  the  evaluators  must 
raise  several  issues  that  contribute  to  a  substantial  reservation  about 
the  continuation  of  learning  strategy-based  training  as  conducted  at 
the  Quartermaster  School,  Fort  Lee, Virginia.  Again,  this  is  not  to 
question  the  overall  concept  of  learning  strategies,  but  the  value  of 
this  approach  as  a  training  innovation  used  during  the  first  two  weeks 
of  training  as  done  in  94B10. 

Statistical  and  Practical  Differences 

As  described  in  the  previous  section,  the  experimental  group 
(trained  by  instructors  using  learning  strategies  techniques)  were 
rated  significantly  higher  than  the  control  group  (receiving  the 
conventional  self-paced  instruction  at  Fort  Lee)  in  three  of  six  areas: 
procedures,  confidence,  and  knowledge  of  garrison  equipment.  Although 
there  was  a  statistically  significant  superiority  in  each  area. 
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procedures  and  confidence  ratings  were  higher  by  four  percent  and  seven 
percent  respectively.  The  question  that  TRADOC  must  address  here  is 
whether  or  not  the  cost  of  the  training  innovation  has  a  practical 
value.  In  the  eyes  of  the  evaluators,  the  difference  in  scores  in  these 
two  areas  appears  to  have  little  practical  significance. 

It  should  also  be  pointed  out  that  the  proportion  of  students  in 
either  group  receiving  NOGO  on  performance,  or  ratings  just  at  the 
minimum  acceptable  level  was  almost  alarming.  The  highest  ratings 
achieved  at  the  desired  level  of  performance  was  32.3%  of  the  students 
in  the  experimental  (ICI)  group  from  Cycle  1,  with  the  mode  score  closer 
to  five  percent.  (See  Appendix  B,  pages  B14-B18.)  One  can  conclude 
that  the  training  program  for  either  group  may  well  be  inadequate  at 
this  stage  of  the  course  to  prepare  soldiers  to  perform  in  the  field. 

Experimental  Superiority  or  Conventional  Shortcomings 

The  area  of  greatest  superiority  was  shown  by  the  experimental  (ICI) 
group  in  their  knowledge  of  garrison  equipment.  Their  ratings  were  over 
twenty  percent  higher  than  the  control  (Self-Paced)  group's  ratings. 
There  is  some  question  whether  this  result  should  be  atrributed  to  the 
strengths  of  the  learning  strategies  training  or  to  weaknesses  of  self- 
paced  training.  The  experimental  group's  training  required  them  to  be 
conversant  with  the  equipment — they  practiced  fielding  questions  from 
their  instructors  and  describing  each  piece  of  equipment  to  each  other. 
Control  group  students  passivly  watched  video  tapes  on  the  same  topics, 
frequently  under  strict  military  discipline.  Thus,  it  would  be  expected 
that  students  in  the  experimental  group  would  be  more  adept  at  answering 
questions  when  confronted  by  the  raters. 
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Hawthorne  Effect 

As  noted  in  the  previous  section,  the  experimental  group's  super¬ 
iority  in  procedures  and  confidence  was  largely  a  function  of  the  per¬ 
formance  of  the  students  in  the  first  cycle.  This  superiority  of  first 
cycle  learning-strategies- trained  students  was  also  reflected  in  their 
self-perceptions  of  task  competencies. 

At  issue  here  is  whether  the  superior  performance  of  the  experi¬ 
mental  group  in  procedures  and  confidence  was  a  function  of  the  particu¬ 
lar  kind  of  training  they  received  or  simply  that  they  were  being 
treated  differently.  It  appears  that  the  special  attention  given  to 
the  experimental  group  may  have  been  a  significant  causal  factor.  It 
should  be  noted  that  ICI  staff  were  present  and  visible  during  Cycle  1 
training  only.  The  personal  attention  ICI  gave  directly  to  QMS 
instructors  and  indirectly  to  experimental  group  students  may  have  been 
a  substantial  motivating  force;  a  force  that  was  not  sustained  in 
their  absence  during  Cycle  2. 

Summary 

Students  in  learning  strategies-based  training  showed  statistically 
superior  performance  in  three  of  the  six  areas  considered  important 
by  all  parties.  In  the  evaluators  opinion,  even  these  differences  do 
not  indicate  conclusively  the  superiority  of  the  innovation  for  the 
following  reasons:  1)  mathematical  differences  in  procedures  and 
confidence  are  relatively  minor  in  practical  terms;  2)  superior  perform¬ 
ance  in  garrison  equipment  may  be  accounted  for  by  the  fact  that  self- 
paced  training  did  not  minimally  prepare  control  group  students  to 


perform  during  evaluation;  and  3)  differences  between  Cycle  1  and  Cycle  2 
experimental  group  student  performance  casts  doubt  on  whether  superiority 
in  any  area  can  be  maintained  without  Id's  direct  intervention.  Based 
on  these  observations,  the  evaluators  have  serious  reservations  about 
the  value  of  learning-strategies  based  training  as  assessed  in  94B10 
at  the  Quartermaster  School  at  Fort  Lee,  Virginia. 


Evaluation 

Learning  Strategies  Training  Program 
94B10 

Fort  Lee  Virginia 


APPENDIX  A 


EVALUATION  DESIGN  AND  PROCEDURES 


KVAI.UATION  DESIGN  FOR  ADVANCED  INDIVIDUAL  TRAINING  94B10  TEST 


I .  Evaluation /Rating  Procedures. 

a.  Two  types  of  data  need  to  be  corrected  based  on; 

(1)  Student  performance/knowledge/reactions. 

(2)  Instructor  reaction/knowledge  of  learning 

b.  Students.  The  following  data  needs  to  be  collected: 

(1)  Performance  of  four  types  of  confirmation  tasks: 

(a)  Food  items. 

(b)  Skills 

(c)  Recipe  conversion. 

(d)  Equipment. 

Eacli  to  be  evaluated  against: 

(e)  Results. 

(f)  Procedures. 

(g)  Confidence  indicators. 

(2)  Reaction  to  training  survey:  To  be  completed  by  all  students  at  end  of 
the  test. 


O)  How  this  data  will  be  collected: 

(a)  When:  Small  Q/ Bakery /Cooking  Skills— July  29/30/31 

Garrison  Testing  -  Aug  6/7 

(b)  Second  cycle:  Course  commences  6  Aug  81 

Small  Q/Bakery  -  Aug  19/20/21 
Carrison  Testing  -  Aug  27/28 

(c)  Where:  Bldg  T-11531  for  Small  Q/Baklng 

Garrison  Testing,  P-9303 

Plan  that  control  group  will  also  train  in  P-9303 

(d)  By  whom:  Recommend  one  NCO  from  DOES  and  those  from  Subs  &  Fd  Svc 
Dept  as  follows: 


1. 

MSG  Hannon 

2. 

SFC 

Moore 

3. 

SFC 

Posser 

4. 

SSC 

01 oman 

(e)  Requl remen t :  Raters  need  to  assemble  for  at  least  2  days  prior  to 
29  July  81  for  purposes  of  analysing  the  confirmation  tasks  and  the  confirmation 
task  rating  sheets. 


I'Wus  ol  Oriental  ion  for  Raters: 


a.  Analysis  of  confirmation  tasks:  Familiarization  with  criteria  and  procedure 
charts  including  a  trial  run  of  items  to  be  tested  using  Rater  Reference  Sheets  on 
rh.jr.ir I  eristics  of  food  items  for  practice. 

1) .  How  to  use  the  rating  sheets:  To  include  the  procedure  charts  showing 
rater  reference  skills  for  the  third  day  of  testing  Small  Q/Baklng  techniques. 

o .  By  what  method  will  the  information  be  gathered? 

(1)  Small  Q/ Baking:  Confirmation  tasks  RESULTS/PROCEDURES/CONFIDENCE  INDICATORS. 

(a)  issue  1:  Results  of  the  task  will  be  observed  and  rated  according  to 
criterion  rating  sheet. 

(h)  Issue  2:  Procedures  and  confidence  indicators  will  be  observed  while 
students  prepare  items.  Each  appropriate  skill  to  be  rated  In  accordance  with 
criterion  rating  sheet.  Students  will  be  randoaily  selected  within  their  groups 
and  positioned  at  stations  which  make  it  possible  for  the  raters  to  observe  the 
ten  procedures  without  knowledge  of  the  test/control  student  identification. 

(2)  Small  Q/Baking  skills  evaluation:  The  aim  is  to  observe  and  evaluate 
the  particular  cooking  skills  performance  currently  taught  in  the  94B10  POI. 

(a)  On  day  3,  there  will  be  6  hrs  to  test.  Plan  to  allow  1  hour  per 
student,  that  is  45  minutes  for  actaul  performance  and  15  minutes  for  rating  con¬ 
solidation.  This  will  allow  for  12  students  to  be  selected  for  evaluation  from 
each  group. 

(b)  Each  student  will  be  tested  in  three  skills,  part  of  this  evalua¬ 
tion  will  be  a  test  of  knowledge  during  performance.  Skills  will  be  selected 
against  the  following  criterion: 

1 .  Most  important 

2.  Most  critical 

3.  Length  of  time 

(c)  Assessment  will  be  conducted  by  Raters  using  criterion  rating  sheet 
for  knowledge  and  performance. 

3.  Evaluation  of  Recipe  Conversion  Phase. 

Each  student  will  be  given  two  recipes  to  convert.  Results  and  worksheets 
villi  be  rated  in  accordance  with  criterion  rating  sheets. 

4 .  Evaluation  of  Garrison  Equipment  Phase. 

a.  Students  will  be  evaluated  and  rated  on  confirmation  tasks  which  involve: 

(1)  inspection 

(2)  Operation 

(3)  Cleaning 

Of  two  items  of  equipment  selected  from  the  10  trained  by  the  project  evaluator. 
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b.  ria'  raters  will  observe  what  students  do  and  the  way  they  do  it  and  rate 
their  performance,  using  a  criterion  check  list. 


c.  Raters  will  also  interview  students  during  the 
nation  about  their  knowledge  of  the  equipment  based  on 


performance  to  obtain  infor- 
the  following  system: 


Control 

1-16 


1C1 

1-16 


R 


Equ 

1-5-9-13  2-6-10-14 


R 


Equ 


R 


|  Equ 

3-7-11-15  4-8-12-16 


R 


Equ 


d.  Equipments  will  alternate  the  next  day  so  that  eight  out  of  10  are  evaluated. 

e.  Sixteen  students  will  be  selected  by  some  criterion  from  each  group  to 
participate  in  the  evaluation. 

5.  I.ogistic  Requirements. 

a.  MSC  Anderson  will  be  responsible  for  the  procurement  of  all  food  items  and 
equipment  items  to  conduct  the  test  in  Bldg  T-11531  and  P-9303.  He  may  be 
assisted  by  MSC  Rhea  as  necessary. 

h.  All  items  of  equipment  in  the  Garrison  phase  will  need  to  be  assessed  for 
criterion  for  evaluation. 

6.  Student  Reaction  Survey. 

a.  A  written  student  reaction  survey  will  be  administered  by  the  project 
evaluator  during  the  garrison  equipment  test  phase  which  will  provide  information 
on  student  scan  of  confidence,  preparedness  and  thoughts  about  the  training  process, 
etc. 


7.  Instructor  Participation. 

a.  Data  to  be  collected  will  include: 

(1)  Reactions  to  training  students  and  their  role  as  instructors. 

(2)  Administering  of  a  knowledge  survey  of  their  understanding  of  training 
and  learning. 

b.  Survey  to  be  made  at  conclusion  of  the  test. 

8.  Small  Q/Baklng  Phase  Test  Items.  To  Include  the  following  items  on  Day  1. 
a.  Salad  Item. 

(1)  Potato  Salad  -  M40 

(2)  Waldorf  Salad  -  M50 
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(!)  Vi'Ki'lulik-  Soup.  P-7 

(2)  Chicken  Vrt>ital»lc  (Mulligatawny)  Soup  P-20 

c .  Main  Dish: 

(1)  Baked  Macaroni  and  Cheese  -  FI  (2) 

(2)  Chicken  Fried  Steak  -  L12 

d .  Vegetable  Itein 

(1)  Cauliflower  au  g rat  In  -  Q18 

(2)  French  Fried  Onions  -  Q35  (2) 

e.  Kuril  student  will  prepare  four  items  to  be  selected  by  the  project  evaluator 
in  accordance  with  skills  to  be  demonstrated. 

f.  Suggested  breakdown  of  Items  as  follows: 

Potato  Salad  Waldorf  Salad 

Vegetable  Soup  Mulligatawny  Soup 

Baked  Macaroni  &  Cheese  Chicken  Fried  Steak 
French  Fried  Onions  Cauliflower  au  gratin 

g.  Each  group  will  each  prepare  an  even  split  of  menus. 

9.  The  following  items  will  be  included  in  the  Pastry  Evaluation  on  Day  2. 

a.  Cheese  Biscuits  D1  (2)  (3) 

b.  Blueberry  Muffin  D30  (1+2) 

c.  Chocolate  Cake  <;9  (1+2) 

Butter  Cream  Frosting  G39(2) 

d.  French  Toast  D-22 

or  Western  Omelette  F8  (10) 

items  at  a,  b,  &  c  will  be  prepared  by  all  students.  Items  at  d  will  be  prepared 
by  half  the  students  In  each  group. 


c 

J.  o.  BANNISTER 
Major,  ACC 

.Inly  1981  C,  Culinary  Skills  Dlv 
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ADVANCED  INDIVIDUAL  TRAINING  94B10  TEST 


PROCEDURES  FOR  EVALUATING  CONFIRMATION  TASKS 


Day  I — First  Cycle  -  29  July  1981 
Small  Quantity  Cooking: 

1.  Maximum  40  students  to  be  evaluated  in  two  kitchen  classroom  (Labs)  in  T-11531. 

Determination  to  be  made  as  to  whether  two  adjoining  kitchens  are  available.  If 
not,  then  maximum  20  students  to  be  tested,  using  random  selection  of  10  students 
from  each  group. 

2.  Food  items  to  be  prepared  have  been  established.  Twenty  or  ten  students  will 
each  prepare  the  following  group  of  items.  They  will  be  alternately  placed  in  the 
kitchen. 


Potato  Salad 
Vegetable  Soup 
Baked  Macaroni  Cheese 
French  Fried  Onions 


Waldorf  Salad 
Mulligatawny  Soup 
Chicken  Fried  Steak 
Cauliflower  au  Gratln 


].  Each  food  item  will  be  evaluated  and  rated  on  completion  by  one  of  four  raters 
using  the  confirmation  task  rating  sheet  (food  items)  together  with  the  Rater's 
Reference  Sheets. 

4.  A  row  of  tables  will  be  set  up  down  the  center  of  each  Lab.  Students  will  be 
identified  by  a  number  system  which  they  will  wear  on  their  shirts.  The  corresponding 
number  will  be  placed  on  the  table. 

5.  A  folder  containing  four  confirmation  sheets  (one  for  each  item)  will  be  placed 
at  each  number  of  the  table. 

6.  Each  of  four  raters  will  evaluate  one  food  product  for  each  student  during  the 
test.  This  means  that  each  student  will  have  been  rated  once  by  each  rater  at  the 
conclusion  of  the  test. 


7.  Additionally  the  raters  will  be  evaluating  procedure,  confidence,  and  attitude 
indicators,  using  the  confirmation  task  rating  sheets  for  two  students  at  a  time 
from  start  to  finish  of  a  single  product. 

8.  In  this  way,  all  students  should  have  been  evaluated  at  least  once  during  the  test. 

9.  Raters  will  have  the  rating  sheets  with  them  on  clip  boards  during  this  evaluation. 

Day  2— First  Cycle  -  30  July  1981 
Small  Quantity  Baking; 

10.  Exactly  the  same  procedures  to  be  followed  substituting  the  following  food 
items  to  be  prepared  by  all  the  students t 

Cheese  Biscuits  Chocolate  Cake  &  Chocolate  Frosting 

Blueberry  Muffins  French  Toast  or  Western  Omelette 


Pay  3 — first  Cycle  -  31  July  1981 
Cooking  Skills  Procedures : 

11.  Kach  student  will  be  evaluated  on  perforaance  of  three  different  skills  by  one 
rater  in  a  30-minute  period. 

12.  Skills  to  be  evaluated  are  as  follows: 

a.  Preparation  and  cooking  of  a  brown  roux. 

b.  Scaling  and  measuring  ingredients  (quantities  and  items  to  be  decided). 

c.  Knife  drills  (skills  to  be  decided). 

13.  Haters  will  use  the  confirmation  task  rating  sheet  (cooking  skills)  for  each  task. 

Days  A  &  5 — First  Cycle  -  6/7  August  1981 

Keejjie  Conversion  and  Garrison  Equipment  Procedures: 

13.  Kach  student  will  be  given  two  recipes  to  convert.  Results  and  work  sheets  will 
be  rated  in  accordance  with  criterion  rating  sheets. 

16.  A  maximum  of  16  students  will  be  evaluated  and  rated  on  confirmation  tasks 
involving  the  Inspection,  operation,  and  cleaning  of  two  items  of  equipment  from 
the  10  previously  trained. 

17.  The  raters  will  observe  what  students  do  and  the  way  they  do  it  and  rate  their 
performance,  using  a  criterion  check  list. 

18.  Raters  will  also  interview  students  during  the  performance  to  obtain  information 
about  their  knowledge  of  the  equipment. 

19.  It  Is  still  to  be  decided  which  2  out  of  10  itema  of  equipment  will  NOT  be  tested. 

20.  Students  will  be  evaluated  in  the  following  sequence: 


Control 


Equipment 

1-5-9-13 


R 

Equipment 

2-6-10-14 


Equipment 

3-7-11-15 


R 

Equipment 

4-8-12-16 


21.  Equipment  will  alternate  the  next  day  so  that  8  out  of  10  are  evaluated. 

REACTION  SURVEYS  -  STUDENTS/INSTRUCTORS 

22.  Reaction  surveys  to  be  administered  to  each  student  and  instructor  involved  with 
the  test  at  the  conclusion  of  the  test. 


i  July  1981 


\)y' 

J.  J.  BANNISTER 
Major,  ACC 

Chief,  Culinary  Skills  Division 
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CONFIRMATION  TASK  RATING  SHEET— FOOD  ITEMS 

STUDENT'S  NAME / NOj _  RATER'S  NAME: 

FOOD  ITEM:  _  _  DATE: 


llse  the  rating  scale  below  to  rate  each  listed  criterion.  Refer  to  rater's  reference 
sheets  for  explanation  of  the  criteria.  Write  remarks  in  the  column  labeled  REMARKS. 


o  =  Not  present  (not  done),  1  »  Present  (done)  but  not  minimally  acceptable, 

2  =  Present  (done)  but  only  minimally  acceptable  (MALP),  3  ■  Present  (done)  above  MALP, 
4  =  Present  (done  at  desired  level  for  given  conditions  (DLP) . 


RESULTS 


Criterion  #1 — Taste/flavor 


0 


RATING 
1  2 


3 


REMARKS 


4 


Criteria  12 — Appearance 


0  12  3  4 


Criterion  #3 — Texture //consistency 


0  12  3  4 


Criterion  #4 — Garnish 


0  12  3  4 


Criterion  #5 — Time  to  completion 


0  12  3  4 


Criterion  II 6 — Work  area/resources 

(each  confirmation  task) 

-  Utensils/equipment  are  clean  01234 

-  Work  area  is  clean  and  ready 

for  next  use  01234 


S 


Criterion  #7 — Work  area/resources  I 
(last  confirmation  task)^ 


-  Utensils,  equipment,  supplies 
are  returned  to  pr< 
location. 


0 


12  3  4 
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Ss^  ADVANCED  INDIVIDUAL  TRAINING  J4B10  TEST 

DIRECTIONS  FOR  CONFIRMATION  TASKS —FOOD  ITEMS 


The  cooking  casks  you  will  be  doing  today  are  designed  to  find  out  how  well  you  can 
perform  certain  cooking  procedures  and  prepare  food  items  similar  to  those  you 
learned  to  prepare  in  the  small  quantity  cooking  and  baking  phase  of  your  training. 
This  review  day  is  to  help  us  find  out  how  well  you  can  prepare  food  items  on  your 
own  at  this  point  in  your  training.  We  will  know  what  needs  to  be  done  to  help  you 
become  better  at  preparing  tasty,  attractive  food. 

As  you  prepare  the  food  items,  there  will  be  an  Instructor  observing  what  you  do 
and  taking  notes.  He  will  also  observe  the  finished  product,  taste  it,  and  rate 
it  as  poor,  fair,  good,  or  excellent.  The  ratings  will  not  affect  your  progress. 

You  will  continue  in  your  training  no  matter  how  well  you  do.  These  are  the 
directions  you  are  to  follow: 

].  You  will  prepare  the  following  food  items  in  the  order  they  are  listed.  The 
time  you  have  to  prepare  each  item  is  written  after  each  item.  You  do  not 
have  to  wait  until  one  item  is  completed  before  starting  to  prepare  the 
next  item.  When  each  is  finished  to  your  satisfaction,  notify  the  instructor 
so  the  item  can  be  checked. 

2.  You  will  work  at  Station  It  _ .  There  is  a  card  with  that  number  at  the  Station. 

J.  All  the  recipe  cards,  ingredients,  utensils,  and  equipment  you  need  are  at  the 
Station  or  will  be  given  to  you  when  needed. 

A.  You  are  not  to  ask  anyone  for  help.  Do  the  best  you  can  on  your  own. 

5.  As  you  prepare  each  food  item,  set  aside  all  waste  in  the  container  marked  WASTE . 

6.  If  any  part  or  these  directions  are  unclear,  get  them  answered  BEFORE  you  go 

to  your  Station. 
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ADVANCED  INDIVIDUAL  TRAINING  94B10  TEST 
CONFIRMATION  TASK  RATING  SHEET— PROCEDURES 


RATER'S  NAME: 


DATE: 


•  Use  the  rating  scale  below  to  rate  each  listed  criterion.  Write  remarks  In  the  column 
labeled  REMARKS. 


0  -  Did  NOT  do 

1  *  Did  but  NOT  minimally  acceptable 

2  *  Did  at  MAI.P 

PROCEDURES  STUDi 

Criterion  It  1 — Washed  hands  (1) 


Criterion  #2 — Read  complete 
recipe . 

Criterion  3 — Checked  equip- 
ment  to  be  used. _ 

Criterion  4 — Assembled  all 

r,<:eded  utensils. 

»  '  r.  -  - 

-erion  5 — Assembled  all 
needed  Ingredients. _ 

Criterion  6 — Followed  the 
recipe  procedures,  step 
by  step. _ 

Criterion  7 — Used  proper  pro¬ 
cedures  to  maintain  sanita- 
tion  and  safety. _ 

Criterion  8 — Prepared  food 
item  without  waste. 

Criterion  9 — Performed  each 
cooking  skill  properly _ 

Criterion  10 — Used  "clean  as 
you  go"  procedures. 

Criterion  11 — Cleaned  self/ 
utensils/work  area  after 
completion  of  task. 


STUDENT 

RATING 

(1) 

(2)  _ 

0  12  3  4 
0  12  3  4 

(1) 

(2) 

0  12  3  4 
0  12  3  4 

(1) 

(2) 

0  12  3  4 

(1) 

(2) 

0  12  3  4 
0  12  3  4 

(1) 

(2) 

0  12  3  4 
0  12  3  4 

(1) 

(2) 

0  12  3  4 
0  12  3  4 

(1) 

0  12  3  4 

(2) 

0  12  3  4 

(1) 

0  12  3  4 

(2) 

0  12  3  4 

(1) 

0  12  3  4 

(2)  , 

0  12  3  4 

(1) 

0  12  3  4 

(2)  _ 

0  12  3  4 

(1) 

0  12  3  4 

(2) 

0  12  3  4 

3  -  Did  above  MALP  but  not  to  desired  level 

performance  (DLP) 

4  -  Did  at  DLP  for  given  conditions 


REMARKS 
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QUESTION  SEQUENCE  FOR  FOOD  PREPARATION  PROCEDURE 
WHILE  OBSERVING  THE  STUDENT  IN  ACTION 

1.  What  are  you  doing? 

2.  What  is  the  reason  you're  (Student's  action) _ 

i.  Why  is  that  necessary? 

A.  What  should  the  result  look  like  if  you  (Action) _ 

properly? 

5.  What  arc  you  planning  to  do  next? 

6.  Why  would  you  want  to  _ (Proposed  action)  next? 

(Proposed  action) 


7.  What  will  you  need  to 


properly? 
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m 

CONFIRMATION  TASK  RATING  SHEET— CONFIDENCE/ATTITUDE  INDICATORS 
KATKK'S  NAME:  _ DATE:  _ 


4l.se  l Ik-  r.ii  ini;  .scale-  below  to  race  each  listed  criterion.  Write  remarks  in  the  column 


l.tln-li-tl  KKMAKKS. 

(I  -  Did  NOT  ilo 

-  Did  bill  NOT  minimally  acceptable 
2  -  Did  al  MALI* 


3  -  Did  above  M4LP  but  not  to  desired  level 

performance  (DLP) 

4  -  Did  at  DLP  for  given  conditions 


CON F 1 DENCE/ ATT I TUDE 
_ INDICATORS _ 

Criterion  fl — Proceeded  with 
the  task  without  false 
starts  or  crial/error 
activity. 

Criterion  §2 — Attended  to 
own  actions  and  did  not 
ok  to  others  for. help 
c  guidance. 

Criterion  #3— Stayed  focused 
on  the  task  and  did  not 
create  or  participate  in 
irrelevant  conversation  or 
activity. 

Criterion  A — When  diffi¬ 
culties  arose,  remained 
"cool  under  fire"  and 
took  actions  to  overcome 
them. 

Criterion  05 — Showed  concern 
for  quality  by  checking 
results  of  actions  as  he/she 
progressed  through  the 
preparation  tasks. 


V 
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RATER'S  REFERENCE  SHEET 
FOOD  ITEM  (1) 


ft 


y, 


FOOD  ITEM:  Potato  Salad 
KEC1PK  NO:  M40(l) 

CHARACTER I ST ICS  OF  FINISHED  PRODUCT: 

• •  Taste/Flavor. 

-  Creamy,  potato  flavor. 

-  Seasoned  to  taste  (not  flat  or  overpowering). 

2.  Appearance. 

-  Potatoes  are  evenly  diced  and  white. 

-  Eggs  are  hard  boiled  with  a  black  ring  around  egg  yolk. 

-  Color  Is  creamy  which  is  spotted  with  the  color  of  the  vegetables. 

-  All  vegetables  are  well  mixed  and  easily  distinguishable. 

3.  Texture/Consistency. 

-  Potatoes  are  tender  but  firm  (not  mealy). 

-  Vegetables  are  crunchy. 

-  Sauce  is  smooth  and  of  a  coating  consistency  (not  runny). 

4 .  CarnlsD. 

-  Parsley  is  finely  chopped. 

-  Paprika  and  parsley  are  lightly  and  evenly  sprinkled  on  top. 

> 

#5.  Time  to  Completion: 

a.  DLP:  2  Hrs. 

b.  MALP:  2  Hrs,  30  Min. 


V 


> 


M.  SALADS.  SALAD  DRESSINGS,  AND  RELISHES  No.  40(1) 

POTATO  SAUU) 


YIELD:  5  Poil  10113 


INGREDIENTS  I  WEIGHTS  MEASURES 


Potatoes,  while, 
fresh,  diced 

Vi  inch 


14h  oz,  •  ■  • 


to  cover  , 
pinch 


to  taste 


EACH  PORTION:  %  Cup 


METHOD 


l,  Trim,  wash,  end  prepare  salad 
vegetables  M  directed  on  Recipe 

Card  M-G-l. 


2.  Cover  potatoes  with  water;  bring  to  a 
RoIR  add  iett;  cover.  Cook  until 
tender. 

9.  Praia  W*U<  Cool  eligbUy. 


Combine  onions,  oil,  salt,  pepper, 
end  Ytatger-  Add  to  potatoes.  Cover; 

rttitytraM  |pw- 


INGREDIENTS 

Celery,  (rush, 
chopped 

Eggs,  herd  cooked, 
chopped 

Helish,  pickle,  sweet 

Pirniuntos,  canned, 

.  drained,  chopped 
(optional) 

Salad  Dressing  ....  3 


Parsley,  fresh, 
chopped 

Papiika,  ground  . . . 


WEIGHTS  I  MEASURES 


METHOD 


Porotype  peltry,  eggi,  relish, 
pimi»n)OS,  end  8aUd  Pressing;  add  to 

potato  mtatwt. 

9-  M*l  mWl  JN,  ^ocoughly  t®  coat 

t  *  * .  • 


7.  Gafoisk  witfc  parsley  end  paprika. 

|>  CfYffj  ftlftfffMf  »•*<**  to 


ADVANCED  INDIVIDUAL  TRAINING  94B10  TEST 


A- 15 


-» 


RATER'S  REFERENCE  SHEET 
FOOD  ITEM  (2) 


FOOD  ITEM:  Vegetable  Soup 
RECIPE  NO:  P7(l) 

CHARACTERISTICS  OP  FINISHED  PRODUCT: 
l •  Taste/Flavor. 


-  Beef  and  vegetable  flavor 

-  Seasoned  to  taste  (not  flat  or  overpowering) 

-  Slight  tang  of  garlic 

2.  Appearance. 

-  Color  is  a  pale  reddish  brown. 

-  Vegetables  are  even  in  size  and  easily  distinguishable  (vegetables  should 

not  float  on  the  surface). 

3.  Texture'/Consistency . 

-  Thin,  pouring  consistency  (unthickened  liquid). 

-  Vegetables  are  tender  but  fira. 

4.  Garnish. 


5.  Time  to  Cospletlon. 

a.  DLP:  1  Hr,  20  Min. 

b.  MALP:  2  Hr s. 
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VEGETABLE  SOUP 


I*  SOUIS  No  7(1) 


VIII  1 »  ■>  f (MCTiOMS 

• 

EACH  PORTION:  1  Cup 

in-  .in  i  n  tn.i 

wui.mu 

MEASURES 

METHOD 

l  <-ii  In;,  ill  y ,  mint  •  -i  1 

i  >iiiwiiu,  ill  y, 

l. lit i|l| »i;d 
.‘i. ll.nl  oil  III 
:.h>  ilii.- unit  j, 
lllt.'lluil 

. 

IV  n/.  .... 

1/4  nz 

1/2  clove 

4 

•  •  • 

*  •  •  • 

- 

1 .  Saul*  garlic  and  onions  in  salad  oil  or 
shortening  until  tender.  Set  aside  lor 
use  in  Step  3. 

•  ill >t  l< ,  In.-i-l  . 

<  Villiil:.,  ||t::,||, 

•  1 1 * *|i|ii:il 

<  'i  ll  iy.  III.:. It, 

*  lii,|.J>.-it 

.’/.  >l‘i  .')* 
IV  O'. 

IV  1./.  .  .  . 

•  4 

•  •  4 

. 

2.  Heat  stock-  Add  carrots  and  celery. 
Bring  to  a  boil.  Cover;  reduce  heat; 
limney  15  minutes. 

.ft 

IlUillElUENiS 

WEIGHTS 

MEASURES 

METHOD 

l'i  |<|>i;ia,  uwcul, 

It  noil,  chopped 
I'lilulliuti,  white, 
it  ni.lt,  diced 
('.ihhmju,  ld»h, 
chopped 

Tumutous,  calmed, 
i.t  united 

< : . ii 

1/1  u y.  . . . 

2»,.  o» - 

1 j  ha  «... 

Ill  HZ 

• 

«  •  • 

*  9  • 

pinch 

3.  Add  sautked  garlfa-  and  onions, 
peppers,  potatoes,  cabbage,  toma¬ 
toes,  sett,  and  pn»w  bring  10  d  h"*1, 
reduce  heel;  simmer  30  minutes  or 
uatty  yegetytyes  ere  l*ndw 

1*< 1 1  j| >•  r r ,  lil.ick . 

pinch  .... 

A-17 
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ADVANCED  INDIVIDUAL  TRAINING  94B10  TEST 
RATER'S  REFERENCE  SHEET 
FOOD  ITEM  (3) 


FOOD  ITEM:  Baked  Macaroni  and  Cheese 
RECIFE  NO:  F-l(2) 

CHARACTERISTICS  OF  FINISHED  PRODUCT: 

1 .  Taste/Flavor. 

-  Creamy,  cheesy,  macaroni  flavor  (not  bland,  dry,  or  sticky) 

-  Season  to  taste  (not  flat  or  overpowering) 

-  Sauce  tastes  smooth  (not  lumpy  or  floury) 

-  Bread  crumbs  taste  buttery  and  crispy  (not  soggy  or  bready) 

2.  Appearance. 

-  Color  is  golden  brown  on  top  and  cream-yellow  underneath 

-  Macaroni  and  sauce  are  evenly  distributed  (one  Is  not  more  predominant  than 

the  other) 

-  Bread  crumbs  are  evenly  distributed  on  top 

3.  Texture/Consistency. 

-  Creamy  solid  (not  runny  or  stiff) 

4.  Garnish. 


5.  Time  to  Completion. 

a.  DLP:  75'  -  90' 

b.  MALP:  120' 


a.  Desired  level  of  performance. 

b.  Minimum  acceptable  level  of  performance. 


s 


A- 18 


BAKED  MACARONI  AND  CHEESE 


f.  CHEESE  AND  LUGS  No.  1(2) 


YlKi.l).  5  poi  lions 

EACH  PORTION:  1  Cup 

PAN  S12K: 

TEMPERATURE.  3S0°r.Oven  ' 

ingredients 


WEIGHTS  MEASURES 


Mtii'iiioiii .  6>(  oz. ....  . .  , . 

Water,  builmy . . .  1%  oz . 

Suit .  .  pinch  .  .  • 


Milk,  nonfat,  dry  .  .  pj  oz . 

Water,  w.mn  .  . .  .  1  pt. 

liiilloi  at  iii.ugarino,  jlj  oz. 

melted 
Hum,  wlic.it, 

y*.-  net  id  purpose,  02  • 


METHOD 


l.  Add  macaroni  slowly  to  salted 
water;  cook  16  minutes  or  until 
tender;  stir  occasionally  to  prevent 
sticking . 

R.  Drain.  Set  aside  lor  use  in  Step  7. 


3.  Reconstitute  milk;  beat  to  just  below 
boiling.  PO  NOT  BOIL. 


4.  Blend  butter  or  margarine  and  Hour 
together;  stir  until  smooth-  Add  roux 
10  h9t  w»ty;  Stirring  ponstantly. 


INGREDIENTS 


Suit  .  . . 

Popper,  black 


MEASURES 


1/4  tap  •  * 
pinch  « « * 


Cheese,  ground  . . .  I  6k  o» 


Broad  crumbs,  dry  .  3/4  oz. . . 
buttor  or  margarine,  1/3  w.. 
melted 


9.  A44  Mlt  peppw-  ***  "***” 

*  to  t  toft  If^uot.  Hit* 

.  mlmittf  «  tWttl  tblokened.  Stu 
tnmm&i  to  preterit  eoorebing. 


r  m  a  1  e  l  II 1. 1 11 


♦  ftiftSSaSSitS"4 
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RATER'S  REFERENCE  SHEET 
FOOD  ITEM  (4) 

FOOD  ITEM:  French  Fried  Onion  Rings 
RECIPE  NUMBER:  Q  35  (2) 

CHARACTERISTICS  OF  FINISHED  PRODUCT: 

1.  Taste/Flavor 

-  Oniony,  crisp 

-  Seasoned  to  taste  (not  flat  or  overpowering) 

2.  Appearance 

-  Color  is  golden  brown,  shell  with  the  onion  flesh  visible  In  places 

-  Onion  rings  are  Individual  (not  stuck  together) 

3.  Texture/Consistency 

-  Crispy  outer  coating  with  tender  but  fins  onion  flesh  Inside 

4.  Garnish 

5.  Time  to  Completion 
a.  DLP:  30  Minutes 


b.  MALP:  45  Minutes 
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FRENCH  FRIED  ONION  RINGS 

(Flour  Method) 


Q  VEGETABLES  No  3S(3i 


Yllrl.li  ■>  r.. iii. >n*  EACH  PORTION:  1  Cup  . 

TEMPERATURE:  350oF-  Deep  Fal 

IN*  .IlHMHI  I  S 

wku  ;tns 

MEASURES 

METHOD 

1  )lll.  ill:*,  tli  y,  ..lit  into 
:.llc>ru,  *yj  inch 
thick 

W.il.l,  cold . 

t  ll>.  .... 

I.  Separate  onion  slices  into  rings 
Cover  witk  cold  water.  Let  stand  10 
(o  18  minute*.  Drain. 

to  cover  . 

Until,  vvliir.il, 

•Joinri.ll  j >111 1 >0*0, 
-lll.d 

:;,.u 

6' 

• 

■Ml 

mmnn 

2.  Dredge  onion  ring*  in  mixture  oi 
Hour,  salt,  and  pepper;  shake  oil 
excess.  Save  remaining  seasoned 
flouf  (or  use  in  Step  4. 

i  i  \ 

1/2 

M| 

l#|  |»|ti.T,  k  ... 

to  tas{$. , 

iiiiiiiil 

• 

a  • 

S-/ 

nil  iltEDIENTS 

Milk,  iiouiut,  dry  .  . 

WEIGHTS 

MEASURES 

METHOD 

'  IV  i 

.  •  * 

(.  .  • 

2,  fUoopetytute  milk;  dip  floured  onion 
ring*  U*»  mUk-  DrrdajeeU. 

4.  Prfdgeeack  onion  ring  in  remaining 

—eeoppd  flour  Wdfl  well  coated; 

il^kg  ofl  pgociy. 

8.  frt  3  WkfSH  ®f  Wdfl  golden  brown, 
ft.  Pff  &  ffH  If  N*®*  w  ®*  nksorbent 

1  Kfff-.  ■  — - - 

NUlt  I.  in  stop  i,  a  *  ox  ory  «vc*  w***  fret*  eg  w 

2.  In  stop  3,  the  ratio  oi  nonlat  dry  pflk  I®  WMff  fff  ffff  flW*®/ 

VAWTKW 

I  on  ION  HINCiS  (FHOZEN):  Omit  Step*  l  through  8.  U#e  28  A>  (8”?  ^  P*l  ^°*w*  ^•ddecl  onion 
•  im|u  Fry  according  to  direction*  on  package.  follow  Si*P  8*  ,  .  , 

4  FMl'UliA  FHIED  ONION  RINGS:  Follow  Slop  Omit  Step*  ?  A"®**?*  * 

■IV...P..M  Butter  (Rucipe  No.  D-52)  lor  ingredient*.  Dip  indivW®®*®^®*  rings  Into  batter  S!“J 
*J.  d.op  onion  ring*  gently  into  3S0»F.  deep  |#l«*  liy  #ppro*i»#lf)y  «*“»*••  o»  unlU  golden 
Liuwii.  Follow  Slup  6. 
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ADVANCED  INDIVIDUAL  TRAINING  94B10  TEST 
RATER'S  REFERENCE  SHEET 
FOOD  ITEM  (5) 


FOOD  ITEM:  Waldorf  Salad 
RECIFE  NO:  M50(l) 

CHARACTERISTICS  OF  FINISHED  PRODUCT: 

1 .  Tastc/Flavor. 

-  Sauce  is  smooth  and  faintly  sweetened. 

-  Apples  and  celery  are  crisp  and  full  of  flavor. 

-  Walnuts  are  crunchy. 

2 •  Appearance. 

-  Celery  and  apples  are  uniform  in  size,  lightly  bound  with  the  .creamy  white 

sauce . 

-  Walnuts  are  coarsely  chopped. 

-  All  ingredients  are  well  mixed  but  easily  distinguishable. 

3.  Texture/Consistency. 

-  Sauce  is  of  a  coating  consistency  (not  runny). 

-  Apples  and  celery  are  fresh  and  crunchy. 

4.  Garnish. 

-  Lettuce  is  crisp,  free  from  discoloration  with  excess  leaf  core  removed . 

5.  Time  to  Completion, 

a.  DLP:  30  Min. 


b.  MALP:  45  Min. 


A-22 


M  SALADS.  SALAD  DRESSINGS,  AND  RELISHES  No  SO<E) 

WALDORF  SALAD 


mil >  >  i\.,Uo.w  EACH  PORTION:  Cup 


ItJi  iHEDlENTS 

WEIGHTS 

MEASURES 

METHOD 

V 

Trim,  wash,  and  prepare  fruit  and 
vegetables  ai  directed  on  Recipa 
Card  M-G-l. 

Applc-s,  hush, 
eating,  uuparud, 
coiud,  dicwd 

Vi  inch 

Wilier  cold 

7  02  ,  .  .  .  . 

3/4  pt, .  ,  . 

Rlacf  diced  apple*  in  salted  water 
yutij  ffady  Id  n»4-  Drain  wall. 

Suit . 

La  taste  a 

Culuiy,  flush, 
diced,  ‘/i-inch 

W -limits,  coarsely 
s  chopped 

3k  «z . 

3/4  oz 

•  •  •  •  • 

•  •  •  •  • 

3.  Add  celery  and  nuts  to  drained 
apples,  f os*  wall-  •(1 

X 

INGREDIENTS 

WEIGHTS 

MEASURES 

METHOD 

Dfilk,  nonfat,  dry  . . 
W.dui.  warm . 

1/3  »  »  t 

. 

1/2  tap* . 

1  »  • 

to  taste,. 

i .  RfcoufUtyte  »Uh- 

B,  Add  mil*,  .Imw  iu»c»«  su«*r  Xo 

*  §4*4  DiasMna;  pdf  wall. 

luK.u,  louion  ...... 

.'imjai,  granulated  . 
*5alad  Dressing  .... 

to  taste 

2  oz. 

.« •  ♦  * 

•  i  t  r 

»  l«W>  w»U  ,o 

I.uituce,  fresh, 

It  limned 
(opiionat) 

&  o* . 

mmmmi 

— . -T 

i  s&jwawsz 

until  ready  to  serve. 

diced  apple*. 


NOTE  1.  In  Step  \:  10  lb  10  o*  fresh  Af-  tj. 

5  lb  B  O,  fi..fc  ct.ry  Af.wW  MW 
1 2  os  lonoM  AP  (9  win  Yt»W  tt  W  

>.  ^‘^rr4WSWi*S?!«5t-- " 

discoloration-  Son  Recipe  Card  A~$Q- 
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ADVANCED  INDIVIDUAL  TRAINING  94B10  TEST 
RATER'S  REFERENCE  SHEET 

FOOD  ITEM  (6) 


FOOD  ITEM:  Chicken  Vegetable  (Mulligatawny)  Soup 
RECIPE  NO:  P20  (1+2) 

CHARACTERISTICS  OF  FINISHED  PRODUCT: 

1 .  Taste/Flavor, 

-  Spicey,  curry  flavor  but  not  overpowering 

-  Chickeny 

-  Vegetables  full  of  Individual  flavors 

2.  Appearance. 

-  Color  is  a  pale  yellowish  brown. 

-  Vegetables  and  fruits  are  easily  distinguishable  when  soup  is  stirred. 
1.  Texture/Consistency. 

-  Vegetables  are  tender  but  f inn  (not  aushy) . 

-  Liquid  is  lightly  thickened  but  still  has  a  pouring  consistency. 

4.  Garnish. 

5.  Time  to  Completion. 

a.  DLP:  1  Hr,  10  Min. 

b.  MALP:  1  Hr,  30  Min. 
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UW  KUN  VEGETABLE  (MULLIGATAWNY)  SOUP 


i>  SOliJ'S  No  20(1) 


Yll  I  I  *  ■>  I  .  I,  . 


Ill*  .liH-ll  III:.  WH*aiTS  MEASURES 


1  >lllt  III:.,  lily. 

J/A  i»z.  .  . 

i  Im  'jun'il 

.W'.'.  l, 

1  *1,  02. 

III-:. It,  >  III .  |  >| ...  i 
till  1  It  - 1  III  III.HIj.i,  MU: 

J/A  02  . 

i  luui,  wlit.'.il. 

1/2  02  • • 

iji  iii  i.il  pm ( hi. .u. 

••illi.il 

• 

EACH  PORTION:  1  Cup 

METHOD 


) ,  Saule  onion*  and  peppers  in  butter  or 
margarine  until  tender.  Remove  from 
jet;  set  aside  (or  use  in  Step  4. 


2,  Rlend  (at  and  (lour  to  form  a  paste. 


3.  Add  (lour  mixture  to  stock,  stirring 
constantly.  Cook  until  blended. 


fh' 


INGREDIENTS 

WEIGHTS 

l’i iie.tlocs,  canned, 

5  02. 

Cl  lljllVli 

(  '.iiiijIs,  flush, 

3/A  *az  •  <  •  • 

(Ill.Uli 

Culoiy,  flush,  diced 

3/4  02  •  «  •  • 

Apples,  cooking, 

lk  02. 

diced  01  sliced 

I/A  02 

Cuuy  powder . 

Cloves,  ground  .  .  . 

Suit  . 

Popper,  black . 

METHOD 


4.  Add  MUtfted  onions  and  peppers, 
tomatoes,  carrots,  celery,  apples, 
gurry  powder,  cloves,  salt,  and 
peppar. 

9.  Sipuner  49  minutes  or  until 
yagttototy  m  tender. 


ADVANCED  INDIVIDUAL  TRAINING  94B10  TEST 
RATER'S  REFERENCE  SHEET 
FOOD  ITEM  (7) 
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FOOD  ITEM:  Chicken  Fried  Steaks 
RECIPE  NUMBER:  L12  (1+2) 

CHARACTERISTICS  OF  FINISHED  PRODUCT: 

1.  Taste/Flavor. 

-  Beefy  flavor 

-  Seasoned  to  taste  (not  flat  or  overpowering) 

2.  Appearance. 

-  Color  is  golden  brown  outer  with  grayish  (well  done)  neat  inside. 

-  Steaks  are  even  in  size. 

-  Evenly  coated  with  flour  and  bread  cruabs. 

3.  Texture/Conslstencv . 

-  Coating  is  moist  and  soft. 

-  Firm  and  moist  beef. 

4.  Garnish. 

5.  Time  to  Completion. 

a.  DLP:  2  Hrs,  20  Min. 


b.  MALP:  3  Hrs 
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L  MEAT.  HSU.  AND  I'OUUltY  No.  12(1) 

CHICKEN  FRIED  STEAKS 


YU  I  t* 


t‘.  t  li.Mi:.  (  t'.tnu) 


EACH  PORTION:  1  Sleek 


1'AN  Sl/.K  IN  t»y  ‘-‘I  uuh  Boasting  Pan 


TEMPERATURE:  3S0aF.  Griddle;  3S0°F.  Oven 


INGIitblkN  IS 


WEU  HITS 


MEASURES 


METHOD 


ll.iul,  UlalUllliJ 

Steak, 

lulll|)U(llll 

i  tour,  wliudt, 

guiicial  pui|*o^u, 
jllloii 

Salt  . 

1V|>|H:I,  black  .  .  . 
Mouw^txliuiu 
glutamate 
(optional) 


t>  steaks 


l.  Predge  steaks  In  mixture  ol  Hour. 
«elt,  pepper,  end  monosodium 
glutamate;  shake  oil  excess. 


I/'.  tsT> 
pinch 

pinch 


INGREDIENTS 

WEIGHTS 

MEASURES 

• 

METHOD 

Milk,  nonfat,  dry  . . 

l  / 4  oz • «  •  • 

1  *  . 

■I 

BHI 

fr.  ReeensUtute  milk;  odd  eggs,  blend 
Jbofou^hly. 

Water . 

Eggs,  whole, 
slightly  beaten 

l  j  oz . 

n 

Httl 

Bread  cruuibs,  dry, 
ground 

Salt  .  . . 

Popper,  black . 

Hj 

_ 

.  *  •  * 

pinch  •  •  • 
pinch  , , . 

BHi 

pp mbiof  cnimbs,  s«R.  #»d 

4.  Ptp^Uhf  id  *gg  «od  milk  imxture; 
”•  then  to  seasoned  breed  crumbs. 

Shortening,  melted 
or  salad  oil 

— 

I'j  . . 

• 

t  f  %  9  • 

>•11111*1 

tSWwr-rr 

*  ienderr  •* 1 

•  ’  a  .  ft  >tt.  0%  utasen 

water  may  be  used  ior  whole  egg#*  t— 

2.  Other  sues  and  types  o|  pens  P4)f  bf  V**T 


M 

Qm4  H* 


V 
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RATER'S  REFERENCE  SHEET 
FOOD  ITEM  (8) 
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POOD  ITEM:  Cauliflower  Au  Cratln 
RECIPE  NO:  Q18 

CHARACTERISTICS  OF  FINISHED  PRODUCT: 


1 •  Taste/Flavor 

-  Creamy,  cheesy,  cauliflower  flavor 

-  Seasoned  to  taste  (not  flat  or  overpowering) 

-  Bread  crumbs  taste  buttery  and  crisp  (not  stoggy) 

2.  Appearance 

-  Color  Is  golden  brown  on  top,  creamy  yellow  sauce  coat  over  firm  white 

cauliflower 

-  Bread  crumbs  and  sauce  are  evenly  distributed  over  cauliflower 

3.  Texture/Consistency 

-  Cauliflower  Is  tender  but  firm  (not  mushy) 

-  Sauce  Is  smooth,  lump  free,  not  curdled  and  of  a  coating  consistency. 

4.  Garnish 

5.  Time  to  Completion 

a.  DLP:  65  Minutes 

b.  MALP:  105  Minutes 


V 
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o  VECETAM.ES  No  19 


CAULIFLOWER  AU  GRATIN 


Yll-.l.l  >  ■>  I’. itii.iii/  J’.iiij) 


EACH  PORTION;  Vi  Cup 


PAH  1  i I '/ L\  IU  I •  y  12-1  in*  li  H*>. Kiting  Pan 


TEMPERATURE:  3S0°F.  Oven 


itt*  itihldi  rtTii 


('.iiiliilu  w.;i,  li<i.'..-n 

Sail . 

W.doi,  boiling  .  .  .  . 


Mill* ,  in  ml.it,  ill  y 
W  altn,  W.ii  in  .  .  . 


weights 


1  111. 


2/‘J  Q2. 
6  oz 


MEASURES 


pinch 
I**,  pis. 


METHOD 


1.  Add  cauliflower  to  salted  water. 

2.  firing  to  a  boil;  cover.  Simmer  4  to  8 
minute*  or  until  cauliflower  is  just 
tender. 

3.  Praia;  place  cauliflower  in 

each  pan.  Set  aside  for  use  in  Step  9. 


4-  Reconstitute  milk;  heat  to  just  below 
boiling.  DO  ROT  BOIL _ 


ISil 1 1« : •  i/I  111. ilij, nine, 
llll'lluti 
•"  ItJill,  wile.lt, 

‘jt.in  i.il  j/iiipt/ju, 
:.lfle*i 


J lu  oz 
l/’J  oz,. 


5.  Blend  butter  or  margarine  and  flour 
together;  stir  until  smooth. 

6.  Add  flour  mixture  to  milk,  stirring 

constantly.  Simmer  9  minutes  or 
until  thickened. _ _ 


!N(  iliEDIEIJTS 

WEIGHTS 

U 

METHOD 

Salt . 

pinch 

HW 11 

7.  Season  •  ith  salt  as  needed. 

<  .‘In.ei.u,  gioumi  .  .  . 

I1*.  02*. 

• 

BB 

8.  A44  cheese;  stir  until  blended. 

9.  four  ‘  saucf  over  cauliflower 

In  each  pan. 

Ilf uad  ciumbs.  dry  . 

biiltui  oi  inaigaiine, 
iiicdtud 

I1*  oz* 

1/3  •>*.  .  .  . 

e  «  • 

«  |  s  ■ 

\Q,  Ri|  crumb*  and  butter  or 
pergaring.  8prinkla  an  equa 
quantity  cyar  cauliflower  in  each 

pan. 

1 1.  Bake  18  minutes  or  until  crumbs  are 
browned. 

VMWWOH 

1  cUliltlLD  CAULIFLOWER  WITH  PEAS:  In  Stop  |,  um  10  ***  “  <2* 

-  ..H  a„d  Hi  gul  Lulling  wilnr.  follow  Stop  ».  hwl  10  lb  lOM.  ^  ucourd  ng  lo 

,  II,,,  I.,u  C„,J  Q  -G-3.  Dr., ii  pom;  mono  |igui4.  In  Slop  3.  ploco  oguol  quoulitimol  coulillowoi 

. I  pom  ouch  ,u«  Follow  Slop.  4  Ihiough  6.  (n  Stop  7,  *44 1 2  lb*  «“H ’!»»<*•'  Swi 

a  in  stop  0,  pour  2  qt  sauce  6v«r  vegetable*  in  each  pan.  follow  Riap*  1°  1  *• 
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ADVANCED  INDIVIDUAL  TRAINING  94B10  TEST 
RATER'S  REFERENCE  SHEET 

5  FOOD  ITEM  (9) 


FOOD  ITEM:  Baking  Powder  Biscuits 
RECIPE  NO.  D1  (2+3) 

CHARACTERISTICS  OF  FINISHED  PRODUCT. 

1.  Taste/Flavor. 

-  Flavory  bread  taste. 

2 .  Apn e a ranee . 

-  Golden  brown  bottom  and  top  with  a  paler  side  and  creamy  white  inner. 

-  Dimensions  are  1"  high  by  2  1/2"  in  diameter  with  straight  sides  and  a 

smooth  rounded  top. 

3.  Texture/Consistency. 

-  Crusty  outside  with  moist  inner. 

-  Tender  with  a  flaky  crust. 

4.  Garnish. 

5.  Time  to  Completion, 

a.  DLP:  1  Hr. 


b.  MALP:  1  Hr,  10  Min 


ADVANCED  INDIVIDUAL  TRAINING  94B10  TEST 
RATER'S  REFERENCE  SHEET 
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FOOD  ITEM  (10) 


FOOD  ITEM:  Blueberry  Muffins 
RECIPE  NO:  D30  (1+2) 

CHARACTERISTICS  OF  FINISHED  PRODUCT: 

1 .  Taste/Flavor. 

-  Sweet  and  bready. 

-  Blueberry  flavored. 

2 .  Appearance. 

-  Uniform  size  and  shape  with  a  smooth  rounded  top. 

-  Golden  brown  with  blueish  seepage  around  the  berries  on  the  oytslde,  the 

inside  pale  creamy  yellow  with  the  same  seepage  around  the' berries. 

3.  Texture/Consistency. 

-  Tender,  crumbly,  particularly  moist  around  the  berries. 

-  Medium-fine  evenly  distributed  air  spaces. 

4.  Garnish. 

5.  Time  to  Completion. 

a.  DLP:  1  Hr. 


.  MALP:  1  Hr,  20  Min 
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U  HI«L'AI>ii  Mil)  t.Wlfcl  ImjUCHS  »«..  iu(|) 

1‘liAlN  MUFflNS 


VII  | 

s  pawn 

- r— - - 

EACH  PORTION:  2  Mullins  " 

I‘ All 

.'I-  1  .*  t\,,.  Mull,, 

i  I'.ut 

TEMPERATURE:  400-F  Oven 

mi 

•  1  HI 

III*  .1(1  I'll  Ills 

WEIGHTS 

measures' 

METHOD 

IS  I  t 

E I<j»ii.  wlii.-til, 

Vt  "/. . 

1.  Silt  together  Hour,  baking 
powder,  milk,  salt,  and  sugar  into 
miser  bowl. 

1  7.* 

|"ll  |>i :.i||ud 
|>t,wl«-r  . 

l/J  os. . . . 

1  U  1 

Milk.  lumfiil,  diy 

3/4  02 

M 

.‘J.ill  . 

plncli  •  •  • 
3/4  os.  .  .  . 

l  '»  1 

Sugar, 

•Jl.llUlhllcd 

• 

%  tV 

• 

• 

n  li 

*  till 

ItU  '•ItklJlENTS 

WEIGHTS 

MEASURES 

METHOD 

•l  HI 

whole,- 

2  os 

i 

2-  Combine  eggs,  shortening,  and 
water;  mis  well. 

9*  Add  egg  misture  to  dry  ingicdi 
fn|l-  HiS  el  low  speed  just  enough 
to  bUn4.  DO  HOT  OVERMIX 

4.  Fill  each  well-greased  mutlin  cup 
H  loll  ()-Ho.  lb  scoop). 

0.  $akf  lof  2Q  minutes  or  until  dune 

'I 

tic. ilull 

SImm  toning, 

2  os 

IS  M 

incited 

W.tlur  . 

'/%  os  ... . 

•  •  •  •  • 

mo  no 

BLUEBERRY  MUFFINS:  In  Step  1,  increase  granulated  sugar  to  m  os.  Follow  Step  2. 
w  In  Step  3,  carefully  fold  4  os .  thawed,  Irosen  blueberries  or  5  oi, 
canned,  drained,  blueberries  into  batter.  Follow  Steps  4  end  5. 
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ADVANCED  INDIVIDUAL  TRAINING  94B10  TEST 
V 

RATER'S  REFERENCE  SHEET 
FOOD  ITEM  (11a) 


* 


v 


FOOD  ITEM:  Chocolate  Cake 
RECIFE  NO:  C9  (1+2) 

CHARACTERISTICS  OF  FINISHED  PRODUCT. 

1 .  Taste/Flavor. 

-  Sweet,  strong  chocolate  smell. 

-  Chocolaty. 

2.  Appearance . 

-  Slightly  rounded  top  with  even  sides. 

-  Uniform  chocolate  brown  color  (once  cut  it  will  be  dark  on 

3.  Texture/Consistency. 

-  Moist,  crumbly. 

-  Medium  grain  with  some  large  holes. 

4.  Garnish. 


5.  Time  to  Completion. 
a.  DLP:  35  Min. 


th$:  .inside. 


b.  MALP:  50  Min 
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G  DESSEhTS  (CAKES,  FII.LINGS,  AMP  FHOST1NGS)  No  9(1) 

CHOCOLATE  CAKE 


YIM  h 

«  (  i* 

an:.) 

EACH  PORTION:  l  Piece 

I'AN  : 

.r/t:  lb  by  26  Hu  h  Sheet  Pan 

TEMPERATURE:  350“F.  Oven 

mt 

i  mi 

l/J*  iHk'IHtHTii 

WEIGHTS 

MEASURES 

METHOD 

17  bl 

FIihii,  wheat, 
(jellufai 

|iuipu»u,  Sillied 
Suijal, 

/»,  Ot,  ...  . 

}.  Slit  together  Hour,  sugar,  salt, 
baking  powder,  baking  soda, 
cocoa,  and  milk  Into  miser  bowl. 

lib  2  1 

6  T/*t  oz  : 

1/4  .  .  . 

6‘J 

.74 

ijianuluted 

Salt . 

Baking  powder  . 
liakiiuj  s>oda  .  .  . 

pinch 

ID 

pinch  .  , 

U  17 

Cocoa . 

2  D7 

Milk,  noniat,  dry 

3/4  *v.;  ,  .  . 

<tv 

rut 
<  :fmt 

INGKEOIENTS 

WEIGHTS 

MEASURES 

METHOD 

b  17 
14  U5 

Shoitenmg . 

Water . . 

2  t  . 

3'a  <•<  .  . 

'  •  «  t 

•  *  •  t  • 

■  • 

Add  shortening  and  water  to  dry 
ingredient^  Peat  at  low  speed  1 
,  minute  Of  until  blended;  continue 

hflHnfl  M  maAim  gnaed  2 

wtWwwS  wt  ee 

minute#.  Scrape  down  bowl. 

10  40 

7  43 
37 

Eggs,  whole  .... 

Water . 

Vanilla . 

2*i  oz 

1  3/4  oz  • 

% 

• 

-  « 

2  drops,,. 

3*  Combing  egg#,  water,  and 
yanUty.  Add  flewly  to  misture 
Wpllf  bfoling  at  low  speed. 
$Gf#pt  4ow»  bowl.  Beat  a( 
medium  speed  3  minutes. 

f  » 

kit Im  W®  #aoh  greased  and 
Soured  pan. 

3.  Bake  30  b  33  minutes  or  until 
dope. 

6.  Cool;  troet  U  desired.  Cut  6  by  9. 

iOO  00 

^ - 
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ADVANCED  INDIVIDUAL  TRAINING  94B10  TEST 
RATER'S  REFERENCE  SHEET 

FOOD  ITEM  (Hb) 


* 


v 


FOOD  ITEM:  Butter  Cream  Frosting 
RECIPE  NO:  C39(2) 

CHARACTERISTICS  OF  FINISHED  PRODUCT. 

1 .  Taste /Flavor. 

-  Creamy,  sweet  buttery. 

-  Faint  vanilla  flavor  (not  overpowering). 

2 •  Appearance. 

-  Color  light  beige-yellow. 

-  Well  blended  paste. 

3.  Texture/Consistency. 

-  Light  and  aerated. 

-  Smooth,  evenly  distributed  Ingredients  (no  lumps). 

4.  Garnish. 


5.  Time  to  Completion. 
a.  DLP:  10  Min. 


b.  MALP:  12  Min 
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G  PESSEHTS  (CAKES.  FILLINGS,  AND  Hu  ^  - 1 1*.- -G>  No 

UUTTER  CREAM  FROSTING 


mu-  1  i»i  • 

1  i  1 -1  O'i-iiIo  Pei  Shoot  Cake)  ’ 

|  in.  .mi  >1  i  ru  .  win  .ms 

MEASUHES 

METHOD 

Bull.  1  >>l  lit. 1 1  > J . . lint; 

4  oz . 

• 

I.  Cream  butter  or  margarine  in  mixer 
bowl  at  medium  speed  1  to  3  minutes 
or  until  light  and  ilutly. 

: 

bl.l|.t|,  I'llW.I.I  .  '.1, 
l.llld 

Salt 

1 V*  jz.  . 

2 ■  Silt  together  powdered  sugar,  salt, 
and  milk;  add  to  creamod  butter  or 
margarine. 

14. Ik,  n., nl.t  1.  diy 

1/2  of..  .  . 

’  *  *  . V’  - 

V. .it.ll.i 

1/4  tsp.  , 

3.  Add  vanilla  while  muting  at  low 
speed;  add  just  enough  water  to 
.  obtain  a  spreading  consistency. 
Scrape  down  bowl.  Seat  at  medium 
speed  3  to  5  minutes  or  until  mixture 
is  liqht  and  W*U  blended- 
4-  Spread  immadiately  on  cool  cakes.  | 

ll4  oz 

% 

......... 

G 

[ . . 

variable* 

IK  >  1 1:  1  For  six  9  inch  (2  layer)  cakes:  Spread  about 144  CUP*  0  frosting  ® 0  Mch  cdke 
2  Koi  )  3  dozen  cupcakes.  Spread  about  )  tbsp  frosting  pn  tech  pupcake. 

VARIATIONS 

l  11  AN  AN  A  BUTTER  CREAM  FROSTING:  follow  Step  \  •  l«  Step  2.  omit  nonlat  dry  milk.  In  Step 
3,  u,u.t  vanilla  and  water.  Peel  and  mask  Jib  3  Q«  A?'  ft  add  ****** 

bananas  and  1  »/i  oz  (3  tbsp)  lemon  juice,  follow  Step  i  .... 

.!  cue iCOLATE  BUTTER  CREAM  f ROSTING;  follow  jjlep  \ .  fr>  Step  2,  #dd  1 2  Pi  (3  cups)  cocoa. 

..sc  1  «/4  cups  boiling  water  in  Step  3.  follow  Step  4.  ,  ... .  . 

i  COCON UT  BUTTER  CREAM  FROSTING’-  foUow  St*P»  X  fl  ^  ^rinkiievanlv 

.  hopped,  prepared,  sweetened  coconut,  follow  Step  0*2  ®»  ft  W)  COCOmd< ,piinWe  •V8nly 

t  LEMON  BUTTER  CREAM  f ROSTING:  follow  Step#  1  *4  2- lb  Step  3.  omii  vanilla;  add  4  tbsp 
(*,«  cup)  grated  lemon  rind  and  6  tbsp  lemon  iuiCf.  follow  Step  4-  ...  d 

!,  MAPLE  BUTTER  CREAM  FROSTING:  follow  Step#  }  #»4  2  - 1*  Step  3,  use  l  tbsp  vaml 
3  tbsp  maple  (lavoring.  Follow  Step  4*  ■  «  .  j  -jil.  .jj  a 

v_a  mocha  RUTTER CREAM  FROSTING:  FoUow  Sim  J  IoSMP  ^Follow 

( i  cup)  cocoa  In  Step  3,  omit  water  and  vanilla;  add  1  cup  4ouble-ifrength  coliee.  Follow  step 

7  oitAtlGE  BUTTER  CREAM  FROSTING;  follow  Slep  l-  In  Step  2,  omit noaU^\**kJ^p 
,  ....a  vanilla,  add- 1  o.  m  cop)  ««t*4  01.090  lto4  *«4  \  OOP  0..09.  )»»•  Follow 

Slop  *t 
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ADVANCED  INDIVIDUAL  TRAINING  94B10  TEST 
RATER'S  REFERENCE  SHEET 
FOOD  ITEM  (12) 


FOOD  ITEM:  French  Toast 
RECIPE  NO:  D22 

CHARACTERISTICS  OF  FINISHED  PRODUCT: 

1 .  Taste/Flavor 

-  Eggy  and  sweet 

-  Bread  taste 

2 .  Appearance 

-  Golden  yellow/brown 

-  Size  and  shape  of  bread  slice 

3.  Texture/Consistency 

-  Moist  and  soft  but  not  soggy 

4 .  Garnish 

5 .  Time  to  Completion 

a.  DLP:  20  Minutes 

b.  MALP:  30  Minutes 
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D-  bKCADS  AND  SWEET  DOUiittS  No  22 

FRENCH  TOAST 


Y il  l  i<  5  l\.iii  .it:.  EACH  PORTION:  2  Slices 


TEMPERATURE:  37S°F  Griddle 


mmmsm 

w  tic  m  s 

MEASURES 

METHOD 

W.ilnt  . 

m 

l'  Place  water  in  miser  bowl. 

Milk,  .. uiii.il,  dry 

Sail . 

Siiij.il,  iji. initialed  . 

1/3  o?. . .  . 

Ik  oz  •  • 

• 

V 

pinch  _  . 

*  • 

■D 

2.  Combine  milk.  Hit.  end  sugar;  blend 
well.  Add  to  water;  stir  until 
dissolved. 

whole, 

~l.<jl>lly  lie  alull 

/ 

10  oz 

3.  Add  eggs  tg  ingredients  in  miser 

howl;  whip- 

lil  cml,  ill  y,  1,1. Cull 
uliuili  .i.i.ij,  incited 
ui  s.il.id  oil 

W 

l*j  oz . 

10  slices . 

Pip  breed  in  egg  mixture  to  coat  both 
sldos-  ,< 

9.  f  Igce  on  well-greased  griddle;  iry  on 
ong  side  until  golden  brown.  Turn;  iry 
on  Other  Side  on  til  golden  brown. 

9.  Serve  immediately. 

VAWRTIOM9  , 

CINNAMON  FRENCH  TOAST:  Follow  Slop  |ft  $tfp  3.  #44  l  cs  (H  cup)  ground  cinnamon 

Follow  Slops  3  through  6.  ■  .  _  _  .  .  ^  .0 

FRENCH  TOAST  (DEHYDRATED  EGQ  MU):  Omit  Step*  \  through  3.  Comfeme  3  lb  12  ox 
(3  No.  3  uyl  cn)  canned  dehydrated  egg  mis;  l  0|  Hit  WH  th*p)  MM  U  cup)  granulated 
.injur ...  mixer  bowl.  Add  2  qt  lukewarm  watef  t9  tgg  miitdfi  ft4  »»W  •  P^e  “  ,or“ed 

Add  3  C,t  lukewarm  water.  Whip  until  well  fiflftf  ffft#  tt»t4  H*4y  to  UM.  Follow  Steps 

NUTMEG  FRENCH  TOAST:  Follow  Step  |.  In  Stop  l  #44  Ift  4*P  Sroua4  nuUn®9  Follow 
S.ups  3  through  6. 


ADVANCED  INDIVIDUAL  TRAINING  94B10  TEST 


RATER’S  REFERENCE  SHEET 
FOOD  ITEM  (13) 


FOOD  ITEM:  Western  Omelet 
RECIFE  NUMBER:  FLl(l)  &  8(2) 

CHARACTERISTICS  OF  FINISHED  PRODUCT: 

1 .  Taste/Flavor. 

-  Cheesy  and  egg  flavored 

-  Seasoned  to  taste  (not  flat  or  overpowering) 

2.  Appearance. 

-  A  yellowish  golden  brown 

-  Rectangle  tri-folded,  filled  with  grated  cheese 

3.  Texture /Consistency. 

-  Firm,- moist,  and  spongy 

4.  Garnish. 

5.  Time  to  Completion. 

a.  DLP:  20  Minutes 


b.  MALP:  30  Minutes 


PLAIN  OMELET 


f.  CHEESE  AND  EGGS  No.  6(1)  - 


Yltlli  2  t'oiliotKi 


iu<  ;nn»inm  weights  measuhes 


tijij:.,  wlinlu 


. : 

bl.uk  .....’ 

ll'llllllj,  luclluii 
ill  :..il.ul  till 


....  *  egga 


EACH  PORTION:  1  Omelet 


TEMPERATURE  329*T  Griddle 


•«  METHOD 


).  PUof  #99*  *»  »**•*  bowl* 

V#i»g  WM#  wldPi  beat  JuM  enough  to 


3>  A44  HR  6*4  ptpptfi  *“4  thoroughly. 

'  »  ,  ■  , 


3,  four  to  pup  (1-3  o»  ladle)  egg 

•  piftWf  (or  li»4(Yldual  omelet*  o» 

4.  SJSPwiSlf^&m  i$  golden  brown. 

*  PO  NOT  5TIm(  wct««y.  «°n‘l* 

(III  wdffi  PW1%  will)  a  spatula  to 
pfigd)  ygcoebed  Ndifur#  to  (low 
W4«fpp*t)|.  PfWtW*  P«oWn«  un,il 
M«  WWt’  l  _  te- 


IHGIlEUlENTS  WEIGHTS  j  MEASURES 


m  Of  into  thirds 
T«1  «b*ped  omelet 
Of  plaoe  in  a  hot 


CHEESE  OMELET:  Follow  Steps  l  through  $■  R»  Stop  f  Wf  *  01  •  . 

tr:  *p,i"vu  *bo“' 2 


be  substituted  lor  gratedor  ehwn-  ft*  IMwftd  HH:. 


ff arm  water 


ADVANCED  INDIVIDUAL  TRAINING  94B10  TEST 


DIRECTIONS  FOR  CONFIRMATION  TASKS— COOKING  SKILLS 


Today,  you  will  be  checked  on  how  well  you  can  perforn  specific  cooking  skills  you 
practiced  in  the  small  quantity  cooking  and  baking  phase  of  your  training. 

You  will  be  given  the  opportunity  to  do  it  the  best  you  can  while  an  instructor 
observes  you  and  rates  your  performance.  This  review  task  will  make  it  possible 
for  the  instructors  to  help  you  improve  your  skills  so  you  can  use  them  to  prepare 
food  items  that  soldiers  will  enjoy  eating. 

You  are  to  report  to  Station  #  _ .  An  instructor  will  be  there  to  met  you  and 

tell  you  what  skills  you  are  to  demonstrate.  He  will  also  ask  you  certain  questions 
so  you  can  explain  what  you  are  doing  and  why. 

All  the  utensils,  equipment,  and  ingredients  you  will  need  will  be  given  to  you  by 
the  Instructor. 
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>w  ADVANCED  INDIVIDUAL  TRAINING  94B10  TEST 

CONFIRMATION  TASK  RATINC  SHEET-COOKING  SKILLS 

STUDENT'S  NAME/NO:  _ 

RATER'S  NAME:  _ 

CONFIRMATION  TASK:  _  DATE: 


Use  the  racing  scale  below  Co  race  each  Hated  criterion.  Refer  to  rater's  reference 
sheets  for  explanation  of  the  criteria.  Write  remarks  in  the  column  labeled  REMARKS. 


0  -  Not  present  (not  done) 

1  -  Present  (done)  but  not  minimally  acceptable. 

2  =  Present  (done)  but  only  minimally  acceptable 

(MALP) 


3  -  Present  (done)  above  MALP 

4  ■  Present  (done  et  desired  level  for 

given  conditions) (DLP) . 


RESULTS  RATING  REMARKS 

V/  Criterion  fl:  Finely  shredded  0  12  3  4 

fresh  cabbage. 


Criterion  #2:  Diced  fresh 

0  12  3  4 

sweet  pepper  (1/2  inch). 

Criterion  #3:  Sliced  fresh 

0  12  3  4 

pared  cucumber  (l/8  inch). 

Criterion  #4:  Cutting  tomato 

0  12  3  4 

wedges  (8) 

■  ■  ■  -  -  i 

Criterion  05:  Making  a 
brown  roux. 


0  12  3  4 
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ADVANCED  INDIVIDUAL  TRAINING  94B10  TEST 
RATER'S  REFERENCE  SHEET 
COOKING  SKILLS 


»  1.  Skill :  Finely  shredding  fresh  cabbage. 

a.  Procedure: 

(1)  Remove  any  wilted  leaves. 

(2)  Divide  necessary  amount  (1/4  cabbage). 

(3)  Wash  under  cold  running  water. 

(4)  Place  flat  side  down  on  cutting  board. 

(5)  Using  cook's  knife,  cut  thin  slices  (shredding). 

(6)  Place  in  large  mixing  bowl. 

b.  Appearance:  Evenly  finely  shredded  cabbage. 

c.  Time  to  Completion: 

(1)  DLP:  5  Minutes. 

(2)  MALP:  8  Minutes. 


V  2.  Skill:  Dicing  fresh  sweet  pepper  (1/2-inch) . 

a.  Procedure : 

(1)  Remove  any  bad  spots  with  a  paring  knife. 

(2)  Using  paring  knife,  remove  stem. 

(3)  Cut  pepper  in  half  length  ways. 

(4)  Remove  the  white  membrane. 

(5)  Wash  pepper  under  cold  running  water  to  remove  all  the  seeds. 

(6)  Place  pepper  on  cutting  board  and  cut  into  1/2-inch  strips. 

(7)  Using  cook's  knife,  cut  1/2-inch  strips  into  1/2-inch  dice,  using  one  whole  peppe 

(8)  Place  into  large  mixing  bowl. 

b.  Appearance :  Evenly  1/2-inch  diced  peppers  . 

c.  Time  to  Completion: 


(1)  DLP:  5  Minutes 

(2)  MALP:  8  Minutes 
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3.  Skill:  Sliced  fresh-pared  Cucumber  (1/8-lnch). 

a.  Procedure : 

(1)  Using  vegetable  peeler,  remove  skin  from  cucumber  from  end  to  end. 

(2)  Using  cook's  knife,  cut  slices  of  cucumber  1/3-inch  thick,  using  one 

whole  cucumber,  which  should  be  laying  on  the  cutting  board. 

b.  Appearance :  Evenly  1/8-inch  slices  of  cucumber  devoid  of  skin. 

c.  Time  to  Completion: 

(1)  DLP:  5  Minutes 

(2)  MALP:  8  Minutes 


4.  Skill:  Cutting  fresh  tomato  wedges. 

a.  Procedure : 

(1)  Using  a  paring  knife,  remove  the  core  from  the  tomato. 

(2)  Place  the  tomato  on  the  cutting  board,  cut  in  half,  lay  each  half  down  on 

the  board  and  cut  in  half,  cut  each  piece  in  half  once  more. 

b.  Appearance :  8  evenly  cut  and  equally-sized  wedges  of  tomato. 

c.  Time  to  Completion: 

(1)  DLP:  2  Minutes. 

(2)  MALP:  3  Minutes 

3*  Skill:  Making  a  brown  roux. 

a.  Procedure: 

(1)  Measure  the  required  ingredients. 

(2)  Heat  the  required  amount  of  fat  (shortening)  in  pan. 

(3)  Sprinkle  the  required  amount  of  flour  evenly  over  heated  fat.  Using  a  wire 

whip,  stir  flour  into  heated  shortening.  Cook  over  low  heat.  Keep 
stirring  to  blend  and  keep  mixture  smooth  and  free  of  lumps. 

(4)  Continue  to  cook  roux  over  low  heat.  Stir  until  roux  Is  evenly  brown  in  color. 

b.  Appearance :  Smooth,  evenly-browned  mixture,  free  from  lumps,  cooked  out,  and 

not  burned. 

c.  Time  to  Completion: 

(1)  DLP:  10  Minutes. 

(2)  MALP:  12  Minutes. 


1A— HANDLING,  INSPECTING,  SHARPENING,  AND  CLEANING  KNIVES 


1A— HANDLING,  INSPECTING,  SHARPENING,  AND  CLEANING  KNIVES 

(Continued) 
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NOTE:  A  paring  knife  may  be  used  instead  of  a  vegetable  peeler  If  none 
if  available. 


SQ1— CHEF'S  SALAO 

IB— CLEANING  ANO  TRIMMING  FRESH  PRODUCE  (VEGETABLES  &  FRUIT)  PR0CEDURE  CHART  IB 

(CONT'D) 


*  cn 

C  3  0) 
«  0£ 
0)  4->  4-» 

U'O'O 

c  c 

(A  IQ  « 


u>  * 

E  4J  </>  • 

B  8.2*8 

*•-  t*  «0  > 

£ 


m  C  Or>«- 


«  *  e 
«  «  S 
r  k.  i.«j 
I—  «*-  o  to 


til 


S 

** 

ft.|j  E 

ES  C 

8 

it! 

•  O  x:  » 

ovtlt 

ip; 

£  *5  44 

c  *  -S  *J 

O  4»«»-  3 
e  JS  «*  0 

•*-  4>  ft  0 
_  *»  C  4J 

ESSg 

C  -5 

it'll 


•o  «» «**  *  S 

r--0  9  <0  i 
O  •*”  «l  E 
X  MV  *- 
4»  t  J£  k 

•a  *  *•  +> 

gfi-8*  e 
k>i-  n  *  <e 
m  c  eii  v 

J*  f-  <(-  r- 

S"  _+*  ■*-  « 

*-  tJI+J  C 
O  C  3J<  41 

■r  U  g 
«J  k-  w  re 
3  3  e  c  i- 

U  Qi  O  ****  O. 


lA  «l 
0)  C 
>  O 

S  o-? 

5  ig 

U  U)  M 

£  JS 
«  PU 

•r-  IQ 
*2  *  ** 
«  t)  o 

O  is  H- 

r-  e»° 

>—  c  ft 

a  ■*-  e 


a  o 
3  * 


O  •  k 
ii  m 

♦-»  X5  Q. 
3  •*-  «l 
k)  ID  W 


is;  « 
£  E  o 

JO  *J 

l  a  « 
Ore  c 

%-  t-  T~ 

o  a 

41  «/*  *-» 

c  c 
"C  fc  ° 

B  4»  o 

re  > 

X  o  re 
uj  • — - 

41  2 

■  >*-  c 

b  •r-  t- 

a;  c 

4->  JfcC  ^ 

3  o>  * 

C  4-> 

T3  *r*  l/> 

r-  b. 

o  «e  *o 
0  0.0) 


C  4-»  H- 
Of  b 
<U  X  4-> 


e  o  o 
•*-  « 
V»  B- 
4-»  U 

O  8.  £ 

4J  t/l  O 

£=§  * 
Ul  O  b> 
O  b  3 

jt  r>  a. 


»-  n  n 


IB— CLEANING  AND  TRIMMING  FRESH  PRODUCE  (VEGETABLES  &  FRUIT) 

(CONT'D) 


IB— CLEANING  AND  TRIMMING  FRESH  PRODUCE  (VEGETABLES  i  FRUIT) 

(CONT'D) 
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DIRECTIONS  FOR  CONFIRMATION  TASK— RECIPE  CONVERSION 


At  tliis  time*,  the  task  you  will  be  doing  is  designed  to  find  out  how  well  you  have 
learned  to  convert  recipes.  This  review  is  to  tell  us  whether  or  not  you  are  able 
to  convert  the  quantity  of  any  ingredient  given  on  a  recipe  card  to  a  number  of 
portions  greater  than  or  less  than  100.  Doing  this  now  will  tell  us  what  addi¬ 
tional  help  you  may  still  need  to  do  this  task  quickly  and  accurately. 

1.  You  will  be  given  the  following  materials: 

a.  Two  recipe  cards 

b.  Two  recipe  conversion  work  sheets. 

2.  You  will  convert  one  recipe  at  a  time.  You  will  do  each  of  them  the  same  way. 

a.  Copy  the  weight  and  measure  of  each  ingredient  (for  100  portions)  from  the 

recipe  card  to  the  work  sheet  (columns  B  and  C) . 

b.  Use  the  work  space  (column  F)  to  work  out  the  conversion  of  the  weight  and 

measure  of  each  ingredient. 

c.  Write  In  the  converted  weight  and  measure  of  each  ingredient  (for  the  new 

number  of  portions)  (Columns  D  and  E) . 

3.  Be  sure  to  put  your  name  and  number  in  the  space  provided  at  the  top  of  the 
work  sheet. 

4.  You  will  have  a  maximum  of  40,  minutes  to  do  both  recipe  conversions.  Since 
your  results  will  be  judged  for  both  accuracy  and  the  amount  of  time  needed,  work 
as  quickly  as  you  can,  but  take  the  time  to  check  because  accuracy  will  count 
more  than  speed. 

5.  You  are  not  to  ask  anyone  for  help.  Do  the  best  you  can  on  your  own. 

6.  If  any  part  of  these  directions  are  unclear,  get  them  answered  BEFORE  you  start. 


ADVANCED  INDIVIDUAL  TRAINING  94B10  TEST 
CONFIRMATION  TASK  RATING  SHEET— RECIPE  CONVERSION 

STUDENT'S  NAME/NO:  _ 

RATER:  _ DATE:  _ 

Use  the  rating  scale  below  to  rate  BOTH  recipe  conversions  TOGETHER.  Write  remarks 
In  space  labeled  REMARKS . 

CRITERION  NO.  2: 

0  ■  DID  NOT  complete  or  took  more  than  35  minutes 

1  -  Took  between  30-35  minutes 

2  •  Took  between  25-30  minutes 

3  ■  Took  between  20-25  minutes 

4  -  Took  less  than  20  minutes 


CRITERION  NO.  1: 

0  =  Not  done,  illegible, 
or  more  than  6  errors 

2  =  5-6  errors 

4  -  3-4  errors 

6  =  1-2  errors 

8=0  errors 


CRITERIA— RECIPE  CONVERSION 


CRITERION  NO.  1— The  amount  of 
each  ingredient  for  both  conver¬ 
sions  was  accurate  and  legible 
for  the  given  number  of  people. 


CRITERION  NO.  2 — Both  conversions] 
were  completed  within  the  time 
allowed. 


RATING 


REMARKS 
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O.  SAUCES,  QBAVIES,  AND  PBESSiNGS  No.  1«1) 

BROWN  GRAVY  _ 


YIELD:  6  Pottions  EACH  POBTJON:  Y3  Cup 

l’AN  SIZE:  .  t‘ 

INGREDIENTS 

drippings  and 
dual  iut  or 
dioituning 

Hour,  wheat, 

guiiuiul  purposo, 
:.dtcd 

WEIGHTS 

MEASURES 

•.  ''  ‘ 

METHOD 

2  Thsp  .  .  , 

’ 

).  Sprinkle  Bow  evenly  over  drippings 
end  fet  in  Attorn  of  pen.  Use  brown 
pertiolet  remaining  in  pen. 

Z,  Cook  over  low  beet  on  top  of  range 
or  in  375T  oven  30  minute*  until 
Bow  it  t  rich  brown  color.  Stir 
frequently  to  avoid  over-browning. 

4  Th«;p  .  .  , 

' 

■ 

Suit . 

.... 

.  . 

• 

•  • 

{'upper,  black . 

I 


TEMPERATURE:  325°F.  Griddle 


|M<  :i(H>iKNTS 

WEIGHTS 

MEASURES 

METHOD 

E<i«ju,  wliitL*  . 

20  lb  ... . 

2Vi  gal 
(200 
egg*) 

1.  Placa  abellad  agg*  in  mixer  bowl. 
Using  wire  whip,  beat  just  enough  to 
bland  yolk*  and  whites. 

ii.ill  . 

black . 

3  ox . 

4y3  tbsp  . 

2  lap  .... 

2.  Add  salt  and  papper;  mu  thoroughly. 

Sli<titc<iiu<j,  mulled 
«<i  :..tl<ui  oil 

Fl-lb . 

- z. - - — 

2  cup* . . . 

t 

i 

3.  four  Vi  cup  (1-3  os  ladle)  egg 
miytura  (or  individual  omelets  on 
greeted  griddle. 

4.  Cook  until  bottom  to  golden  brown. 
DO  NOT  STIR*  W  necemary.  gently 
lilt  cooked  portion  with  a  spatula  to 
permit  uncooked  mixture  to  (low 
underneath.  Continue  cooking  until 

egg*  wt  — t- 


(OVER) 


IIJGhfcDItNTS 


WEIGHTS  MEASURES 


I  E:  1 .  In  Slup  i.  6  lb  4  ox  (5-No.  3  cyl  cn)  canned,  dehydrated  «9«  »*»  *‘*^5 

warm  water  may  ba  substituted  lor  whole  *99*  In  Slap  2,  omit  eeU.  See  Recipe  Card 

2.  To  oilur  snorted  omelets,  pre para  ingredients  lor  desired  Variation*.  Sat  up  ingredients 
in  individual  conlainara  and  placa  naar  griddle. 

VARIATIONS 

Is  A  CON  OMELET:  Fry  S  lb  (3*  qt)  chopped  baooa  until  crisp;  drain  Roughly. 

1  Iluuuyh  3.  In  Step  4,  sprinkle  about  l  tbap  bacon  ow  egg*  wban  partiaUy  set  Follow  Step 

UAUEHNFRUESTUECK  (FARMER'S  BREAKFAST):  Saut* about  8  lb UVi .gal) oooM .  d io*d 
iMitei»o»  (9  lb  4  O*  A  P),  4  lb  (3  qt)  choppad,  eanaad  bam,  and  ebooSId 

on, on,  (1  lb  2  o*  AP.)  in  lib  12  o*  (3  cup*) butter  «*  ~***i%'  Add 
ii.Kuluy,  1  Vs  or  (2  tUp)  salt,  and  2  top  black  pappar.  *>»«****•  *  1 tejJJ  l'*?* 
lA  cup  (1-No.  16  Scoop)  misture  over  agg*  whan  partially  tab  Follow  Step  5. 
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D.  BREADS  AND  SWEET  DOUGHS  Hp  »  (2) 
BAKING  POWDER  BISCUITS 


|  YIELD:  100  Poittons  (4  Pans) 

EACH  PORTION:  2  Biscuits 

r'  PAN  SIZE:  18  by  26 -inch  Sheet  Pan 

TEMPERATURE:  450°F.  Oven 

PER 

CENT 

» 

INGREDIENTS 

WEIGHTS 

MEASURES 

METHOD 

SO  66 

Flour,  wheat, 
general 
purpose,  sifted 

12  lb  .... 

3  gal  .... 

1.  Sift  together  flour,  milk,  baking 
powder,  and  salt  into  mixer  bowl. 

3  43 

Milk,  nonfat,  dry 

1 3  oz  . , . . 

2%  cups . 

2  64 

1  06 

Baking  powder  . 
Salt . 

10  oz . . . . 

4  oz . 

lVi  cups . 

6  tbsp  . . . 

10  56 

Shortening . 

2  lb  8  oz  . 

5%  cups  . 

2.  Blend  shortening  at  low  speed 
into  dry  ingredients  until  mixture 
resembles  coarse  cornmeal. 

(OVER) 


V 


I't'H 

CENT 

31  66 
100.00 


INGREDIENTS 
Watur . 


WEIGHTS 


7  lb  8  oz 


23  lb  11 
oz 


MEASURES 


3%qt 


METHOD 


3-  Add  water;  mix  at  low  speed  only 
enough  to  form  a  soft  dough. 

4.  Place  dough  on  lightly  floured 
board.  Knead  lightly,  approxi¬ 
mately  1  minute  or  until  dough  is 
smooth. 

5-  Roll  or  pat  out  to  a  uniform 
thickness  of  Vi  inch. 

6.  Cut  with  2  Vi -inch  floured  biscuit 
cutter.  Place  biscuits  on  pans  in 
rows  6  by  9.  • 

7.  Rake  19  minutes  or  until  lightly 

browned. _ _ _ 
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DIRECTIONS  FOR  CONFIRMATION  TASKS— OPEKATING/MAINTAINING  EQUIPMENT 


Today,  you  will  be  checked  on  how  well  you  can  inspect,  operate,  and  clean  certain 
equipment  you  will  he  using  in  a  dining  facility.  You  have  already  learned  about 
this  equipment  during  the  Garrison  Equipment  Phase  of  your  training.  None  of  the 
equipment  should  be  unfamiliar  to  you  if  you  paid  attention  during  your  training. 

An  instructor  will  observe  you  as  you  work  with  each  piece  of  equipment  and  rate 
your  performance.  Tills  review  task  will  make  it  possible  for  Instructors  to  help 
you  improve  your  ability  to  use  the  equipment  properly  so  you  can  function  better  in 
a  dining  facility. 

You  are  to  report  to  Station  II  _ .  An  instructor  will  be  there  to  meet  you  and 

tell  you  what  you  are  to  do.  He  will  also  be  asking  you  certain  questions  so  you 
can  explain  what  you  are  doing  and  why.  Everything  you  will  need  to  work  with, 
tlie  equipment  will  be  at  the  Station. 


ADVANCED  INDIVIDUAL 

CONFIRMATION  TASK  RATING 

TRAINING  94B10  TEST 

SHEET— GARRISON  EQUIPMENT 

STUDENTS  NAME /NO: 

. 

RATER : 

EQUIPMENT  ITEM: 

flATF  r 

Use  the  rating  scale  below  to  rate  each  listed  criterion.  Refer  to  Rater’s 
reference  sheet  -  procedure  chart  for  explanation  of  the  procedure.  Write  remarks 
in  the  column  labeled  REMARKS. 

0  «■  Did  not  do,  1  -  Did  but  not  minimally  acceptable,  2  -  Did  at  MALP 
3  m  Did  above  MALP  but  not  to  desired  level  (DLP) ,  4  »  Did  at  DLP  for  given  cond i t inn 


CRITERIA 


Criterion  f 1 — Checked  equipment 
before  starting  to  operate  it. 

Criterion  #2 — Explained  purpose 
for  checking. 

Criterion  #3 — Observed  all  neces 


sary  safety  precautions  before 
operating. 

Criterion  #4 — Explained  importance 


of  safety  precautions. 
Criterion  #5 — Took  the  proper 


actions  to  start  the  equipment. 

Criterion  96 — Took  the  proper 

actions  to  operate  the  equipment. 

Criterion  17 — Explained  starting 


and  operating  procedures. 
Criterion  #8— Took  the  proper 


actions  to  stop  the  operation. 
Criterion  >9 — Explained  procedure 


for  stopping  the  operation. 
Criterion  #10— Took  proper 


actions  to  disassemble  equip 
ment  for  cleaning. 

Criterion  111 — Explained  dis¬ 


assembling  Procedure. 
Criterion  #12 — Took  proper 


actions  to  clean  equipment. 
Criterion  #13 — Explained  clean 


lng  procedure. 

Criterion  >14 — Took  proper 


actions  to  assemble  equipment. 
Criterion  #15 — Explained  assem¬ 


bling  procedure. 


RATING 


REMARKS 


L  2 

3  t 

L  2 

3  l 

L  2 

3  i 

L  2 

3  t 

L  2 

3  t 

L  2 

3  t 

L  2 

3  l 

L  2 

3  l 

L  2 

3  t 

2 

3  i 

2 

3  i 

2 

3  i 

2 

3  i 

2 

3  i 

2 

3  ‘ 

0 

\ 

b 
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QUESTION  SEQUENCE  FOR  GARRISON  EQUIPMENT 

When  student  reports  to  Lhe  Rater  to  demonstrate  his/her  knowledge  of  the  piece 
of  equipment,  the  Rater  should  use  the  following  sequence  of  questions: 

1.  What  is  tills  (point  to  equipment)  called? 

2.  What  is  its  function  in  the  dining  facility? 

3.  What  are  its  main  parts? 

4.  (For  each  part  named)  What  is  its  purpose? 

3.  In  using  the  _ (Equipment) _ ,  what  would  you  do  first? 

6.  Why  would  you _ _  it  first? 

7.  What  should  the  result  be  if  _ _ _ it  properly? 

(Student  does  what  he/she  indicated) 

8.  What  would  you  do  next  in  using  the  _ _ _ _ _ ? 

9.  Why  would  that  be  the  next  thing  you  would  do? 

]().  What  should  the  result  be  if  you  it  properly 

(Student  does  what  he/she  indicated) 


RECYCLE  FOR  ALL  STEPS  IN  OPERATION  AND  MAINTENANCE 


»—  o  • 

•I-  +-J 


^  E 
r—  C 

•*-  c  c 

BOO 

to 

4-  4.  4. 
° 


°  s.  ^ 

to 

o;  03  c 

W  L  «3 
</)  «r-  «C 
*S 


»-ai3  a 

<  LCD  U 

I  VI 


43 

co 

its 

w 

O  0) 

LjJ  > 

to  41 

=>  x) 

a> 

o  £ 

z  > 

=>  u 

E  S 


4-> 

03 

c 

C 

03  S- 

a>  to 

to  to 

<a 

•«-  c 

u 

0)  +■> 

Q_  0) 

03 

»—  to  c 

X 

•»—  «f—  *r> 

h- 

E-OJ3 

ID 

1_  .*  U 
O  r- 

<*-•>-  0J 

u. 

E  x:  o 

1  •*-*  t-  00  • 

2$ 

m  to 

■  t- 

f-  4->  ♦ 

ir>  a; 

jQ  coro  c 

«  w-  c 

u  o  i- 

c  * 

c 

03  4-> 

CM-  10 

03  C* 

coat 

%  O 

t*  *r—  r— 

4->  U 

IO  L  U 

03 

c  a> 

-O  X3 

43  4->  2s 
Q.  X  to 
to  4)  its 

43  Its 
$2 

•»-  cu 

*o  -o 

4-*  X3 

C  4- 

X  L. 

*o  «  o 

4-  cX 

C  4- 

03  O 

it3  4- 

CL 

_  O  X3 

P  *» 

CO**“  cu 

a>  o 

C  4.  X> 

4-> 

•r-  03  C 

o 

4.  -*->  3 

tO  *r* 

o  c  p 

C  4-» 

4->  •*-  4- 

•r*  (/) 

to 

itJ  «3 

03  43 

4*  r— 

XXL 

c  a. 

43  h—  *0 

4-> 

fX  t- 

X  4. 

e  03 

4*  •  o 

x: 

CD  tO  f- 

4-3  4-> 

DSOSL 

<X  *r- 

•»-  «U  a;  x:  4) 

U  «—  «J 

4-> 

«*-  c 

C 

m  t  1- 

■P  *r“ 

t~  a 

•r 

o  « 

C  Jk! 

3s*»-  JC 

3  »— 

f—  +J 

•p-» 

p~  c 

5-  E 

«J  o  «*- 

O 

o  o 

to  «L- 

"c  lu  l/> 

to  o 

43 

m  +j  l 

4*  tO 

£  c  11 

Q.  c 

u  a  e 

E  O 

<u  O  L. 

O  i— 

6  e  o 

U  r- 

u 

IO 

<0  +J 

CO  CO 

0)  41 

c 

i/1  C  JC 

•r»  vD 

t~  *r-  4J 

4J 

JO 

05  4- 

t-  <«  -a 

4)  O 

«»  U  C  •/“ 

to  (0 

4. 

C  L 

xj  in 

41  <X  t— 

3 

CLf—  4) 

•—  43 

to  3  43 

1  03 

-r-  0>-M  4-  L. 

xj  c  to 

»—  x: 

43  4-> 

^  +->  to 

to 

r—  O  tO 

to 

•*-  43  4) 

<0  03 

E  L-r- 

^  4-> 

C 

>>  05 

r-  +3  fO 

XU  X3 

o 

a  r:  +» -o  e 

JQ  C7>  i/i 

<U  £ 

i*. 

* —  O 

HUH 

o  o 

c  au 

o  u 

t-  3  (O 

O 

Z  I  0) 
M  I  CL 


£  u 

•-»  a> 

=D  tO 

cr  c 

Ul 

a. 

U.  CO 

°  5 

H!  - 

<  r- 


5 

I-  a; 

a:  «ef  -c 

<  x  4-> 

CL  CO 

c 

Li-  -MO 

O  3 

LU  5  "S 

O 

1  sTS 


a.  3 

O.  CD  • 

c  c  a> 

<X  *— 
4J  T3 
U  TJ 
43  f- 
CC  E 


CSC  3  4. 

<  4->  O 

CL  *3  4-> 

1.  « X 
LL  Q)r* 

O  CL  3 

ECO 
01 

z  ha 


CO  03 

c  x: 

C  XJ  ^ 

**—  4->  CO 

O  C  r— 

C  C 

C 

to 

ID  **  *r~ 

43 

to  E 

Q.C  P 

XT 

03  r* 

0  0  4. 

S 

x:  r—  03 

*r-  03 

U  03  X 

C  4->  X 

—  3c  h- 

HJ  f-  43 

r— 

c 

to 

03 

CO 

3  O  <U 

o  c  • 

4.  Q.XS 

4. 

4->  -r-  4- 

XT 

4- 

c  to  03 

-L>  "O 

•i-  c  > 

43  r* 

to 

43  43 

tO  tO  T“ 

3t 

to  Q-i — 

43  O  E 

O 

■M  to 

to  r— 

r— 

•r  *r-  43 

i/I  U  *p 

4- 

t4-  X3  x: 

to  o 

4-> 

Q.  03 

X 

4.  U 

XT  X 

r— 

43  *r-  4. 

43  4->  O 

•r- 

>  -M  O  r~ 

43  tO  <4- 

3  C  4- 

p—  IX 

+-»  »-» 

r—  4-> 

43 

•  ! 

43  CL  C 

CO  x= 

43  I 

x:  •#“ 

C  •  4J 

X) 

P  03  O 

•i-  43 

3 

SZ  CL  to  4-»  tO 

4J  • 

4-  +J 

C  1X3^ 

+->  a>  i —  u  di  qj 
o  a  a  o  -C  to 

>  tO  r—  4->  f- 


•r-  t-  4.  X) 
Q-XJ  (1) 

>  X> 
ns  s.  <u  c 

<D  r-  a> 

to  C 

<X  **-  03  4-> 
«  X  X 
l/)  f>  4J  U 
4->  C  *»- 
a  o  c  a> 

a  u*»-  i 


jQ  ra 

C  4- 
T3  O 
C  CO 

43  0)  -r- 
4- 

+>  3  a> 

JC  lO  r- 
CO  tO  T3 

•i-  oj  c 
a»  s-  na 
5  CLXZ 


a> 

•r-  4->  • 

C  03  to 
3r-  0) 

O-XJ 
E  •*“ 
o  a  to 
>■  to 
4-  0J  -C 

XI  4-> 

x>  o 

43  *X> 

>  -a 

§c  co 
a>  c 

4-  43  4-> 

c  u 
0)  O  ai 
x>  c 
c  c 
coo 
<x  a 

O  4-> 

-c  a; 

*»  0>r— 


to 

• 

43 

to 

03 

JC 

to 

O 

4-> 

43 

43 

•  to  * 
to  •!-  X3 
V.  c 
a  i-  aj 
>  43 
03  >  4. 
r-  03 


A0-AU5  085  ARMY  QUARTERMASTER  SCHOOL  FORT  LEE  VA  F/G  S/9  X 

EVALUATION  OF  LEARNING  STRATEGIES  TRAINING  PROGRAM  94B10  FORT  L— ETCCU) 

NOV  81  C  E  CAVERT »  J  A  SMT06REN 

UNCLASSIFIED  ML 


2  nt  3 


1 


FILLING  AND  CLEANING  THE  MILK  DISPENSER 


A-66 


u 

o 


. '  'i+s'jsm 


CM 


when  defrost¬ 
ing  or  mechani¬ 
cal  failure. 


SSS. 

*00. 

4>  x:  H 
v>  +*  *0 
c  — 

€1  *  4» 
CL  U 

m  «  a 

—  «/»  r— 

•oca. 

—  41 
JCKDC 


*J  4J  w— 

3  O 
4-  f- 

o  o  >* 

l/»  I. 
M  TJ 
•I  ** 

wee 
m  a  m 
•*-*»« 
fc  Wi¬ 
sh  u 
i/i  ■*» 

41  x; 

k  "O  ** 
—  -M  * 
4»  £  »• 

H  c-fe 

w  — 

4»  x»  1? 
xz  at  m 
•u  c 

«  k 
r  a«i 

i/>  6  *> 

<0  <0  g 

*■0  * 


41  i/>  o 
■X  -C 

1/1  «  _ 
w  e 
enjc  -- 

4-> 

k  —  I/I 
o  *  k 
o  oj 
tj  -o  > 
V  41 

X?  X  I— 

«  E  -e 
1/1 

WL« 


x>  «  J 

V  *£  L 

°Er 

41  <0  r-  k 
-o*u  — 

—  14 

VI  k  H 

C  fli-fl 

—  41  A  C 
r-  <0  * 

-0  1/1 

O  -C  Sl  4) 
V-  L>  tfl  +J 
t  v  f-  5 
4»  1T5  1 

C  <D  C  -M 
•f*  IA  «  Q 

c  a>  «c 

■cau  k 

♦»  <0 

j=  41 

JC  •  I— 

•/»  c  —  u 

?5*c 

♦j  >»— 

•  “3k 

k  ■Oi-D  * 

Sii  o  <s> 

*»  i/»  e 
x>  —  ■  — 

«  *j  *  k 
e  E  ex 
4/  41  o  •“ 

&  <4  o**/j  e 
o  e  k  o 
£  41  01  — 

«  **  c  ♦» 

c  **  41  —  3 

•a  Ifl-O  J/r- 

o  _  •  o 

4->  k  B  40  i/I 
—  —  k 

e  5  <*-  4-> 

s  41  *  o  e 

JZ  V 

01  ♦/  *♦<  01 

3  e  k 

—  C£  3  41 
CL  4)  4->  O  W 
C  £  —  E  4/ 
=J  34  *  10-0 


£  £= 
►H  O 

$  s 


l 

s 

^  1/1  -x 
>,  m  <0  U 
—  JS  4/  — 

01 

c 

C  4->  -C 

O  4/  10  4-* 

+J 

O  1—  _ 

I/I 

—  3  C 

0 

••  £  — 

«k 

mj  e  Si 

P  «  00 

4) 

0  .c  0 

O 

se  x  10  — 

• 

ro 

1 

•  •  o 
-c  k  e 
1/1  o 

S  —  —  5  — 

k  ,3  J=  « 

01  I*-  4-»  O 
•  C  4J  0>  — 

»*  0/  X  k  k»  k 

• 

41  3  o  *  o  *p 

H-  C71  4/  k 

10  I  C  41  Or-  O 

Ifl  Of  B*>  H  o 


INSPECTING,  LOADING/OPERATING,  CLEANING  BULK  MILK  DISPENSER 


<•“  91 

«i  e 
i-ao 
«  m  • 
«i  q  k  <o 

g  ♦*  *  ® 

{2  g-  a  u  t 

g  S  5  2L  S 

g  *  -o  £  c 

3  r>  C  Q.  B 

.  1  •  «.  s 

„  e  r  a 

At  «  AA 

tt  M 

3  r»  k  H 

eo  o  o  a: 


AC  I  • 

0)  r-  m  AA  | 

Sb5  a  § 

_  "Jr  a<  ^  m 

C  o  *—  in  f- 

i  {« s  o> 

*  2ac  g  * 

41  >pp>  o  X 

JE^ss 

«A  0»  • 

«  ^  JC  ^  T) 

eceukxt 

„  «*j  Ol 

a*5  8  St,  g 

•  X  /  «  c  5 
O.  ok  2k  0  T) 


*» 

•r-  i. 


Is 


i  a 


k.  v 
O  X  • 

«  S  S 

Ol  4* 


8  £S  m  5 

«  e 


k  o 

5  ♦>* 
•p « i; 

V  —  k-  m 
P»  A*  « 

cn  3  «•> 

a  o  x  o 

•-  _  ♦* 

Ck  -o  w 

e  e  c*> 

a  «  ofc 

»  'p  fc.  o 

.  o  5  * 

g  °  T,*5 
x  u  §  y 

O  U  k 
«g  •*-  4-> 

B  k  «  • 
A*  AC  4A 
(I  01  MX 
k  r-  •  O) 

a  oi  o*t- 

«n  a* 

AC  AC 

4*  O  U  M 
AC  01  «  AA 

of  x  x  «t“ 
X  u  uk 


k.  x> 

TJ  « 

■O  « 


0»  £,* 

in  c  O 

«*i 

<o  «  e 

S2^ 


TJ  >*>■ 

«  e  k 

o*«*-  u 

SeS 

®  o  *o 


5  5 

I  8 

5  5  . 

ac  ac  e 
g  gg 
u  uu 


M  «  0)  4A 
*■  ak  •**  ■ 

g^l  s: 

♦  v  u  a>  - 

€>£  S 

I 

*•  OX  5. 

•-«£♦*  «c  i 


Jr  ^  S  “  •» 

k  •  o*  a  a 

IP  ss! 

351  ZlT 

•«X  f  s  o 

-  - 

cv  S 

M  Q)4J 


c^-ia 

9 


ise 


no  a 

r-  L 

oi  a  « 

|*§ 

5£S 

o3  a, 


e  a* 

8L5^ 

M  f— 

55  fc* 

C  (A 
Of  C  -S 

81L3 


XXz* 

a  a  a>  in  a* 

♦*5 

♦»  a*  a  x  m 
a*  a*  •— 

■Ok. 

01  01  0»  %  — 

“  >x  o  a 

**-  O  A*  r-  in 

r  ak  £ 
c  3  O  >» 
o  sc 
k  in  O'  • 

o>  oi  o  ■■*» 

■Q  >  ur-  a 
a  a*  i-  s 
k»  r~  in  ♦» 

fci!3(J£ 

>♦*♦*  OS 

o 

cn  c  4i 
k.  c  ok-  • 
oi  n-  •*-  w 
>■0  m  c  c 

.  «l  «  Ok 
(X  -r-  C  ID 

n-  0)  Cn-  l) 

wca»So 

■**  jc  a|  . 

A*  AA  A*  A* 
•  C  O.  3 
0>  O  C  fc.  fc.  o 
Eu*-  O  0) 

5  XX  M 

c  in  in  aa  m 

iit:*05 

Igk^^S 

^  Q.  QJ  *  A* 

Jso  >  <0  c 

■f  o,55  2L£ 

fc5  o3S  * 

>  X  ■o 

at  jc  aa  «  £ 

1—  «3>  x  •  u 

_  a  a*  oi  k 

•op—  AA  3 
■-  k  «  v  S  U 

ox  e  an-  u 

X  A*  3  O  O.  O 


t/> 

JC.  E  — 

u  c  o 
c  au.  oj 
•*-  a>  -o 
A-  5  3 

^  4IP 

01  > 

•  JO  O  4- 
L  £4- 

o*»5o 

O  ft.  I 
*X3  *0 

<U  -*  41 
■4->  *0  U  J= 
«)•*-  ft  u 

Co—  >  c 

VI  ftf 

*0  a 
0»  >> 

O  r-  A*  01 
■UkX 
01  C  —  A* 

x:  01  _j 

A*  OI  o 

in 

c  -o  • 

01  C  TJ  fc.  • 
o«  •  oi  k 
o  x  >  o 

fc.  O  O  A* 

•  o»  c  <0 
c  >  T-  ♦*  u. 

O  0>  CXa>  01 
A*  —  O* 

k-  4*  C  n- 
S  Oln-  k  k 
OX  3  k- 
AA  Ck  AA  Of 
•—  a>  k. 
r-  0>  01  TJ 

a  >  A<  c  c 

—  O  iu  *- 
.  X  O 
>,  «  A*  A*  C 

—  30 
r-  0>  JS  o  A* 
OX  k  fc. 

*»•  a  o  c  to 
f  aa  *  o  O 

fc.  AA 

«  o>  <a  k  <u 
oc  OO 
*-k  u  S 
10  in  o  r- 

C  AA  Ol 

01  01  ink 

>  a.  o>  •*- 

fin  c  r—  • 

T1  Q. 

^3  •  O 

w  ai  4-> 

«  Q>  aO 
.OfvJC3  C 
t—  4>j  +J  4*>  o 


o  •»•»•• 

r-t  ftfibepo 

X  taliu««5«u55 

5  Slxu-ojc  a*  10 
OOfi  .inioin 
<  ax  |a  k 

^  *5  3  **  * 

cl  mx«i>  o  o  a 


eu 


INSPECTING*  LOADING/OPERATING,  CLEANING  BULK  MILK  DISPENSER  (CONT'D) 


Cl 

♦*  • 
O  £ 

c 

4-»  XI 

£ 

M 

* —  +J 

<0 

41  4) 

C 

«J  £  O 

^  X 

k 

4J  r— 

£ 

V)  *r- 

m 

• 

L. 

01  o  o 

4-> 

<o  6  • 

41 

o 

r—  f— 

ai  x: 

fM 

00 

A 

£  O  >> 

s 

k  4-> 

o 

ro 

C 

(0  t- 

• 

1-  4)  O 

O 

(A  £  -o 

4J 

4-1 

O  4>r* 

c 

O 

O  ♦> 

01 

O  IQ  U 

•r- 

4-> 

+j 

Q.-»-  C 

c 

4) 

-o  * 

3 

IA  I  « 

& 

4) 

4) 

i— 

**-  Cl 

£ 

■O  Er- 

VI 

o 

O 

-o  Or* 

10 

O 

c  C  -Q 

c 

o 

lA 

<A  U 

u 

4-> 

ns  «  m 

V 

o 

<0  C 

*  VI 

k 

4J 

*e»  £ 

01 

■M 

k  o 

■a 

c 

£  o;  4J 

£ 

V) 

O  k  Cl 

o> 

•  c 

Cl 

41  — 

4-> 

P 

O  «  VI 

C 

ns 

o> 

£ 

o 

u 

2  • 

0- 

4- 

r-  XJ 

» 

Ol 

L§& 

« 

o 

4-  O 

£ 

c 

4-> 

XI 

* 

o  c 

3 

«r- 

Cl 

0)  f- 

«- 

Cl 

6 

«e  o 

►— 

XJ 

VI  4J  3T 

o 

XJ 

t— 

41  +>  4> 

O 

4-» 

C  3 

u 

•V" 

poo 

^  r— 

VI 

•r- 

•M 

5 

2.0  . 

«£ 

f-  X  u 
VI 

4-> 

C 

3 

VI  VI  t 

10 

3 

e  0)  iQ 

C 

w-  Cl 

o 

1 

O 

• 

f-  VI 

4/ 

o» 

C 

XJ  4J  4J 

u 

C  XI 

Ol 

3 

■r* 

.  C  « 

J- 

01 

0 

o 

»T-  4J 

k 

c— 

ci  ci  a 

4-> 

• 

£ 

V. 

o 

4>a-r 

0) 

Ol 

£ 

£  o> 

o 

c 

■M 

41 

XJ 

a>  3t 

4-> 

VI 

+>i.W 

01 

& 

C 

c 

41 

0* 

* 

,  01  IO 

T— 

c 

<0 

c 

f»  •  >J 

TS 

k 

0-  **  01 

01 

<o 

0J 

01 

jQ  C  L 

O 

O  01  r- 

o. 

Cl 

a. 

moo 

4-> 

o 

XJ  o 

i! 

a 

o 

U  f* 

O 

X3 

• 

01 

X 

-M 

X 

c 

XJ  *»  ♦» 

♦» 

■o 

XJ 

4-  3  • 

41 

& 

V 

c 

c  • 

41 

,41 

c 

10 

Of—  O 

o  *o 

C 

•r» 

VI 

o 

4) 

10 

>J 

VI  VI  o 

r— 

o. 

see 

3t 

01 

rd 

v> 

♦♦I  *■» 

41  vi 

VI 

U 

tm  ® 
8  “ 


+»  c  c 

£  It 

VI  E  E 
<0  40  to 
at  xj 


c  c 

f  c  cn 

01 

f-  3 

(A  01  C 

>  • 

4-> 

c  cn*»- 

01  >» 

VI  Ol 

T-  k.  .* 

r-  k. 

O  3 

01  (0 

XJ 

C  r* 

£  £  £ 

£ 

«k  Cl 

<A  01 

«A  $- 

XJ  E 

£  4> 

V)  k  m 

10  f-  (A 

S  «  < 


~xj  ~ 


i—  CO  g  *r- 


J*  %.  IO 

.s 
0)  r—  01  £ 

•  U&«VIUtl 
10  £  (A  O  3  <0  U 
zi4->  •*-  *- _ ci  -e 


<  *+»V<F  ®  t  J  ^  ^  C  * 

I  1  Sp^ITpO  «  U« 
I  3lrrx=  e 


£  . 

v>  I  ro 


A-71 


HOBART  MIXING  MACHINE 


NAME  OF  EOUIPMENT 

HHFRF  FOUND  AND  USE* 

WHY  USED 

Mixing  Machine 

Is  used  and  found  in  all  Army 
oining  Facility  kitchens. 

This  machine  is  used  for  mixing 
food  products  with  various 
attachements  for  different 
desired  results. 

*  Tell  students  why 

Brief  Description:  The  mixing  machine  has  a  motor  driven  shaft  to  which  various 
accessories  are  attached  to  mix,  beat,  whip,  or  blend.  The  power  of  the  electric 
motor  is  transmitted  to  the  shaft  by  V-belts  through  a  gear  train.  The  mixer  speeds 
may  be  controlled  by  a  gear  shift  level  or  a  speed  selector.  He  will  be  working 
with  this  particular  model  that  has  a  speed  selector.  The  bowl  of  this  small  mixer  is 
raised  and  lowered  by  a  lever. 


PARTS  OF  THE  EHUIPMENT  -  ACCESSORIES  AND  CONTROLS 


NAME  OF  PART  APPEARANCE  OF  PART _  USE  OF  PART  IN  THE  EQUIPMENT 


ACCESSORIES 

1 .  Beater 

1.  Looks  like  an  arrowhead. 

2.  Has  spokes  in  between,  iron 
al loy. 

3.  Hole  on  the  top. 

4.  Hooks  on  to  something. 

5.  One  side  has  a  stem  sticking 
up. 

The  beater  is  used  for  mashing 
potatoes,  creaming,  reconsti¬ 
tution,  meat  loaf,  casseroles, 
batters,  sauces,  and  icings. 
Always  start  at  low  speed  so  as 
not  to  bruise  the  food  and  then 
increase  as  necessary. 

2.  Hire  Whip 

1 .  Looks  like  a  bulb. 

2.  Stainless  Steel. 

1  3.  '.Jired. 

4.  Spacings  in  between, 
i  5.  Connected  to  a  solid  base. 

Used  primarily  to  pump  air  into 
such  foods  as  egg  whites.  Icings 
meringues,  sauce,  and  dressings. 

■ 

3.  Pastry  Knife 

1 .  Unorthodox  arrowhead . 

2.  Open  in  the  middle. 

3.  Cutting  edge  on  opposite 
sides . 

4.  Attached  to  base. 

Used  for  combining  flour  and 
shortening.  Examples  are  pie 
doughs  and  biscuits. 

4.  Oough  Hook 

1.  Hook  shaped. 

2.  Top  shaped  like  a  ball. 

i 

It  is  designed  for  mixing  bread 
and  roll  doughs  that  require 
folding,  rolling,  kneading,  and 
stretching  action  for  best 
development.  Such  as  yeast 
products,  doughnuts,  cinnamon 
rolls,  hot  rolls,  bread. 

PARTS  OF  THE  EQUIPMENT  -  ACCESSORIES  AND  CONTROLS  (CONT) 


NAME  OF  PART 

APPEARANCE  OF  PART 

USE  OF  PART  IN  THE  EQUIPMENT 

CONTROLS 

1 . 

Starter  Switch 

1.  Counted  on  the  left  side 
of  the  motor  head  on  a 
rectangular  base  with  a 
small  black  switch  pro* 
truding  from  It. 

2.  Shows  words  OFF  -  ON. 

The  starter  switch  is  used  to 
start  and  stop  the  motor  of  the 
mixing  machine. 

2. 

Lift  Lever 

1.  Looks  like  an  L-shape  lever 
and  has  an  elbow  curve  on 
top  and  bottom. 

Used  to  lift  and  lower  bowl 
support. 

3. 

Rowl  Support 

Stop 

1.  Protruding  wedge. 

Used  to  stop  the  upward  move* 
ment  of  the  bowl  at  the  proper 
point. 

4. 

Speed  Selector 

1 .  Numbered  1  to  3 . 

2.  Has  a  stainless  steel  handle. 

Used  to  regulate  or  control 
speed  on  the  machine. 
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1 .  Preopera tional 


2.  Operation 


3.  Cleaning 


Checks 


Check  electrical  cord  and  plug.  Have  bowl  and  attachment 
needed  for  product  to  be  made.  If  cord  Is  bad,  contact 
supervisor.  It  Is  now  ready  for  use. 


a.  Position  the  desired  accessory  on  the  accessory 
drive  shaft. 

b.  Place  an  empty  bowl  on  the  bowl  support  and  raise 
the  bowl  Into  operating  position. 

c.  Check  the  adjustment  of  the  bowl  support  stop.  Clear¬ 
ance  between  the  accessory  and  bowl  bottom  should  be 

k  Inch.  Do  not  operate  the  mixing  machine  with 
less  than  3/16  of  an  Inch  clearance  between  accessory 
and  bowl  because  the  accessory  may  be  damaged  or  the 
bottom  of  the  bowl  worn  away. 

d.  Lower  bowl  to  bottom  position.  Fill  bowl  with  desired 
ingredients.  Use  the  correct  accessory  for  the 
product:  For  example,  use  the  beater  to  mash  potatoes. 
Never  use  the  wire  whip.  Raise  the  bowl. 

e.  Set  mixing  machine  on  low  speed  then  turn  off. 

f.  Operate  the  machine  at  low  speed  until  the  Ingredients 
are  blended  and  then  set  the  speed  as  Indicated  In 
the  recipe.  Starting  the  mixing  operation  In  low 
speed  prevents  Ingredients  from  being  thrown  out  of 
the  bowl . 

g.  Turn  the  switch  to  stop  after  the  mixing  motion  has 
stopped .  Lower  the  bowl .  Remove  the  accessory  from 
the  shaft.  Scrape  food  products  out  of  bowl  and  off 
the  accessory,  Into  a  seperate  pan.  Set  bowl  and 
accessory  off  to  a  side  to  be  cleaned. 


a.  Wash  the  bowl  and  accessories  with  a  hot  detergent 
solution.  Rinse  with  hot  clear  water,  and  allow  to 
air-dry. 

b.  Clean  the  exterior  surfaces  of  the  mixer  with  a  damp 
cloth  and  dry  them  with  a  clean  dry  cloth. 


SAFETY  AHO  CAP.E 


SAFETY 

1.  Never  put  hands  or  spoon  or  spatula  Into  the  bowl  while  the  mixer  Is  operating. 
Fallute  to  heed  this  precaution  may  result  In  severe  damage  to  the  machine  and 
very  serious  Injury  to  the  operator. 

2.  no  not  operate  attachments  with  the  motor  In  a  speed  higher  than  second  unless  the  * 
manufacturer  specifies  a  higher  speed. 

3.  If  the  mixing  machine  does  not  function  properly  or  If  there  Is  a  sigh  of  shorting 

or  burning,  stop  the  machine,  unplug  It,  and  notify  the  person  In  charge  Immediately. 


cm 

1.  Handle  the  mixer  bowls  and  accessories  carefully. 

2.  Do  not  drag  bowls  across  flcors-dented  bowls  may  bend  or  damage  the  accessories. 

3.  Hang  accessories  out  of  danger  Immediately  after  washing.  Bent  accessories  may 
damage  the  mixing  machine. 
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Inspecting,  Operating,  and  Cleaning  the  Hobart  Mixer  and  Accessories 


WHAT 

HOW 

RESULTS 

Preopera tional 

a.  Make  sure  mixer  Is  unplugged. 

1.  Mixer,  bowl,  and 

Check 

b.  Check  the  electrical  cord  and  outlet  for 

accessories  are  clean 

Inspect  the  mix- 

damage  or  unsafe  condition. 

and  safe  to  use  or  the 

er ,  bowl ,  and 

c.  Check  the  mixer  base,  controls,  lever. 

proper  person  has  been 

accessories  to 
be  used  to  make 
sure  they  are 
clean  and  safe 
to  use. 

and  the  bowl  and  accessories  to  be  used. 
Note  any  dents,  damage,  missing  parts, 
grease,  or  dirt.  If  anything  Is  damaged 
or  missing,  notify  the  person  In  charge. 

If  anything  needs  cleaning,  use  the 
procedures  described  In  #3  below. 

notified. 

Operation 

Use  the  mixer 

a.  rheck  position  of  bowl  and  accessory. 

2.  Mixer  is  used  for  the 
required  purpose;  no 

for  the  required 

1.  Make  sure  lift  lever  Is  down. 

one  is  hurt;  and  the 

purpose. 

2.  Position  the* accessory  to  be  used  on 
the  accessory  drive  shaft  and  lock 
into  place. 

3.  Place  empty  bowl  on  the  bowl  support. 
Move  the  lift  lever  up  to  raise  the 
bowl  to  operating  position. 

4.  Check  to  see  that  clearance  between 
the  accessory  and  the  bowl  is  no  less 
than  3/16"  (about  1/4").  If  there 

is  not  enough  clearance,  notify  the 
person. in  charge. 

5.  If  there  Is  enough  clearance,  lower 
bowl  and  remove. 

b.  Operate  Mixer 

machine,  howl,  and 
accessory  are  undamagec 

1.  Put  Ingredients  Into  bowl.  Place  bow 
on  bowl  support.  Raise  bowl  by 
raising  lift  lever.  (If  the  accessor] 
is  not  already  locked  onto  the 
accessory  drive  shaft,  place  In  howl 
with  Ingredients  before  raising  bowl. 
When  bowl  is  raised  to  operating 
position,  lock  accessory  Into  place 
on  drive  shaft), 

2.  Pluo  machine  In.  Set  speed  selector 
at  LOW  SPEED  (#1).  Then';'  swttcTi 
starter  switch  to  ON  position.  (If 
you  detect  smell  of  shorting  or 
burning,  turn  machine  off  lirroedlately, 
unplug,  and  notify  person  In  charge). 

3.  Allow  Ingredients  to  mix  at  LOW  SPEE*' 
until  they  are  blended.  Then,  move 
speed  selector  to  the  speed  indicated 
on  the  recipe  card  (usually  Dot  higher 
than  #2) . 
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RESULTS 


Cleaning 

Clean  mixer,  bowl 
and  accessory 
after  each  use. 


Hever  put  hands,  spoon,  spatula,  or  any- 
thing  Into  the  bowl  while  the  mixer  Is 
operating-. 

When  Ingredients  have  mixed  for  the  re¬ 
quired  time,  turn  speed  to  LOW  position 
and  turn  switch  to  OFF.  Walt  for  mixing 
motion  to  stop  completely. 

Lower  the  bowl  with  lift  lever  and  removt 
Remove  accessory  from  drive  shaft.  Use  » 
rubber  spatula  to  scrape  food  from 
accessory  Into  bowl.  Remove  mixed  food 
from  mixer  bowl  to  a  clean  container. 

Set  mixer  bowl  and  accessory  aside  for 
cleaning. 


flake  sure  mixer  is  unplugged. 

Wash  mixer  howl  and  accessories  In  hot 
detergent  solution.  Rinse  well  with 
clear  hot  water  and  allow  to  air  dry. 
Clean  the  exterior  of  the  mixer  with  a 
clean  damp  cloth,  fhry  with  a  clean  dry 
cloth. 

Place  and  store  mixer  bowl  and  accessory 
In  a  place  where  they  are  not  likely  to 
fall  or  be  bent  or  broken. 


Mixer,  bowl ,  and 
accessory  are  clean  and 
ready  for  reuse,  no 
one  Is  hurt,  and  the 
equipment  Is  undamaged. 
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4}  Scrub  Insides  of  liners  with  a  long-handled  brush.  Thoroughly 
rinse  Insides  of  liners  until  all  traces  of  the  cleaning  solution  are 
washed  away  and  water  Is  drinkable.  Leave  1  gallon  of  clean  hot 
water  in  each  liner. 


MEAT  SLICING  MACHINES 
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G/E  #5  -  INSPECTING,  OPERATING,  CLEANING  THE  MEAT  SLICER  (CONT'D) 
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completely  disassemble  machine  for  cleaning  (follow  manual  directions 
for  removing  knife  blade,  sharpener  sones,  etc.). 


INSPECTING,  OPERATING,  ANO  CLEANING  THE  DEEP  FAT  FRYING  MACHINE 
NOTE:  Procedures  described  are  for  gas  deep  fat  fryer. 
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If  the  combination  gas  control  valve  cuts  the  gas  off  at  any  time 
ventilate  the  fryer  thoroughly  before  attempting  to  relight. 


£ 

yo  _j 

CO 

a  a 


MED) 
9  o  c 
L.  O  •*- 


CD 

Z 

S  3 


•M  SI 

Jl  3 

«l  «— 


0/  «J  •*■> 
2*-  £ 
*2  ~ 
S+>  s 

C  M 

1! 

■Of  ♦» 

«  4= 

r°  2 

-a  = 

<U  f 

JO  4J  >, 
C  r— 

o  «  X 
<-»  a  o 


S  O)  4> 
■M  V.  « 
9  «* 

— J  M 

a 


w  o 

«c  s.  Ji 
♦,  £  * 
J£  XJ 

U  £ 


01  41  0» 

jq^c  u 

10  Xk 

-Es 

3  o  5 

«A  C 
O  4^ 
4J 

9  p 
4*  10  VI 
U  O. 

0)  9  01 


C  4-»  > 

«*-  40  r- 

>  e  o 

£  i: 

V)  0  9 

*  o  o 

a  22 

*-  ♦*! 
o  c 

«  £2 

C  h** 


C 

L  9 

9 

4->  O. 
•—  9 

r  u 


*  U  9 
*9 

a  -S5 

CL  r* 

■S  22 

*  t  S 

u  7^ 

*  •  « 

*  £2 


2  S3 

g  -S 

O  10  u 


91  9 

■M 

C  O 

O 

•r-  VI 

•*-  V>  TJ 

.C  «•- 

9 

o-  c 

4/1  TJ 

>S  AJ 

9 

e 

H  <0 

r-  X3 

9 

in  T3  4J 

Q.  C 

9 

>—  B 

V)  9 

i— • 

IA  «*- 

U 

+*  a 

TJ  9 

• 

*1  O  TJ 

■r-  > 

£  &. 

AJ  f  <u 

o  o 

♦»  o 

•»>«/» 

>  E 

—  ♦* 

•—0/3 

9  9 

ft  « 

c 

S. 

%+ 

h  O.M 

O 

«■»  w 

<  « 

4J  * 

«9  «* 

<0  N 

^  "5 

H-  f 

£  •*- 

C 

<*-  <*- 

>*  _  <0 

9 

©  2i 

3§2 

i- 

fc 

>  > 

*9 

22 

>»4-  9 
V 

in 

■*— 

9 

2 

32 

C  O 

>  9 

9  4- 

4» 

O  +> 

V£  V 

2 

U  (A 

9  »« 
4-3  4- 

_  o 

£  C£ 

M  S  l/l 
«  €* 

.*-  «  U  -— 
4-  »  <*-  • 

thl 

<«v-o 


r~  CM  CO 


INSPECTING,  OPERATING,  CLEANING/MAINTENANCE  OF  THE  GAS  GRIDDLE 
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INSPECTING,  OPERATING,  CLEANING/MAINTENANCE  OF  THE  GAS  GRIODLE 


of  the  griddle  plate  and  prevents  food  from  sticking  to  It). 


NOTE:  The  procedures  below  G/E  #8 

are  for  gas-type 

convection  oven.  INSPECTING,  OPERATING  AND  CLEANING  THE  CONVECTION  OVEN 
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INSPECTING,  OPERATING,  AND  CLEANING  THE  TAYLOR  FREEZER  (ICE  CREAH  MACHINE 
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INSPECTING,  OPERATING,  AND  CLEANING  THE  CENTER-FIRED  GAS  RANGE/OVEN  (CONT'D) 
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94B  STUDENT  REACTION  SURVEY 

DATE: _ CLASS:  _ 

WHERE  TRAINEO:  _ 

The  following  items  are  designed  to  find  out  your  reactions  to  the  cook's  training 
you  have  had  so  far.  Please  respond  to  each  Item  as  completely  and  accurately  as 
you  can.  We  do  NOT  wish  you  to  put  your  name  on  this  form. 

1.  Two  rating  scales  are  provided  (this  page  and  the  next  page).  You  are  to  use 
these  scales  to  rate  your  willingness  (W)  and  ability  (A)  are  to  perform  each 
of  the  following  responsibilities.  To  make  your  ratings,  do  the  following: 

a.  Place  a  check  mark  (>/)  on  the  (W)  scales  (that  Is,  the  line  that  appears 
outside  the  alphabetical  letters)  for  all  of  the  Items  that  you  are  willing 
to  do. 

b.  When  you  have  finished  checking  the  (W)  scale,  then  go  back  and  read  the 
items  again.  Indicate  on  the  (S)  scales  (that  Is,  the  line  that  appears 
inside  the  alphabetical  letters)  your  numerical  rating  that  applies. 

(1)  If' you  think  that  you  cannot  do  a  given  task,  then  you  should  rate 
them  0  on  that  Item. 

(2)  If  you  think  that  you  can  do  the  task  a  little  bit,  then  you  should 
rate  than  a  K 

(3)  If  you  are  of  the  opinion  that  you  can  do  the  task  somewhat,  then  you 
should  rate  them  a  2. 

(4)  If,  in  your  opinion,  you  can  do  a  task  very  wel 1 ,  then  you  should 
rate  them  a  3. 


(S)  0  *  cannot  do 

1  -  little 

2  *  somewhat 

3  *  very  well 

^  0  *  can't  do 

1  -  little 

2  ■  somewhat 

3  ■  very  well 

1 


s 


_  a)  _  read  recipe  cards  and  do  what  they  say. 

_  b)  Prepare  standard  (not  fancy)  ar*y  food  (teas  so  they  have: 

_  the  proper  taste  and  flavor 

_  the  proper  consistency  and  texture 

_  the  proper  appearance 

_  the  proper  garnish 

_  c)  _  prepare  and  maintain  a  sanitary,  well -organized  work  area 

_  d)  _  use  proper  sanitation  and  safety  procedures 

_  e)  _  use  "clean  as  you  go"  procedures 

_  f)  _  prepare  food  items  without  wasting  Ingredients  or  supplies 

_  g)  Use  a  knife  properly  to: 

_ slice _ shred _ cube _ dice _ chop _ mince 

_  h)  Use  proper  procedure  to: 

_  weigh  different  kinds  and  amounts  of  dry  Ingredients 

_  measure  different  kinds  and  amounts  of  liquid  Ingredients 

_  i)  Use  proper  procedure  to  prepare: 

_ soups _ salads _ basic  sauces 

_  j)  Use  proper  procedure  to  prepare  standard  (not  fancy)  bakery  Items: 

_ quick  breads _ cookies  _ cakes  _ rolls _ pies 

_  k)  Use  proper  procedure  to  prepare  meats,  poultry,  and  fish  by: 

_ baking _ roasting _ frying _ braising _ _  stewing  or  boiling 

_  1)  Start,  operate,  and  maintain  garrison  equipment: 

_ mixer _ si  leer _ coffee  urn _ milk  dispenser _ Z  oven 

_  deep  fat  fryer 

_  m)  Explain  the  purpose  of  each  piece  of  garrison  equipment  and  the  function 

of  each  major  part: 

_ mixer _ si  leer _ coffee  urn _ milk  dispenser _ oven 


deep  fat  fryer 


2 
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S 

n)  _  convert  any  recipe  to  the  amounts  needed  to  serve  different  numbers 

of  soldiers 

o)  _  ask  the  right  questions  to  find  out  how  to  prepare/serve  a  food  Item 

p)  _  ask  the  right  questions  to  find  out  how  to  operate  and  maintain  a 

piece  of  equipment 

For  any  of  the  Items  Indicated  above  that  you  are  not  confident  you  can  do 
(rating  of  0  or  1)  Indicate  below  your  reasons  for  rating  the  Items. 

Item  # 


Item  # 


Item  f 


Item  # 


If  you  had  a  choice,  which  cook's  tasks  would  you  have  liked  to  have  worked 

\ 

with  longer?  To  answer  this  question  do  the  following: 

List  the  tasks  below  in  column  A. 

Column  A  Column  B 


a . 

b. 


e. 


Now  go  back  and  rank  each  one  In  terms  of  Its  Importance  to  you.  Fut  a  T  In 
Column  B  next  to  the  task  that  was  most  Important.  H»ut  a  ''2"  beside  the 
next  most  Important,  etc.  Rank  all  of  the  tasks  that  you  list. 

3 


* 
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4.  THE  TRAINING  PROGRAM:  Use  the  rating  scale  below  to  rate  each  of  the  following 
statements  about  your  training. 

0  =  never  happened  1  «  seldom  happened  2  ■  sometimes  happened 

1  -  often  happened  4  =  always  happened 


a.  _  Before  each  lesson,  I  was  told  what  I  was  going  to  learn  and  why  I 

needed  to  learn  it. 

b.  _  My  instructor  demonstrated  each  thing  I  was  to  learn. 

c.  _  My  instructor  made  sure  I  understood  what  to  do  before  I  actually  did  it. 

d.  _  I  was  told  not  only  what  I  needed  to  correct  but  alsa  what  I  was  doing 

that  was  right. 

e.  _  My  Instructor  had  me  learn  the  reasons  for  doing  things  In  a  particular 

way . 

f.  _  I  was  asked  to  explain  what  I  was  learning. 

g.  _  During  class,  I  was  encouraged  to  share  my  Ideas  with  other  students. 

h.  _  I  was  treated  with  respect  by  my  Instructor. 

i.  _  Time  was  wasted  doing  nothing  or  doing  things  that  did  not  help  me  learn. 

j.  _  When  I  didn't  understand  something,  my  Instructor  took  the  time  to  help 

me  understand  without  "putting  me  down." 

k.  _  I  was  able  to  read  and  understand  the  written  materials  I  was  given. 

l .  _ The  instruction  was  too  fast  for  me  to  follow  what  was  going  on. 

m.  _  The  instruction  was  too  slow  and  I  got  bored. 

5.  What  four  (4)  changes  would  you  like  to  see  made  In  your  training? 

If  you  do  not  think  anything  should  be  changed,  then  put  N/A  on  this  line  _ . 

a .  c .  ^ ^ _ 


b. 


d. 


e.  Now  go  back  and  rate  the  importance  of  the  changes  which  you  would  like  to 
see  made  In  the  training.  Place  a  "1"  beside  the  most  Important  change,  a 
"2"  beside  the  next,  etc. 
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94BH  INSTRUCTOR'S  REACTION  SURVEY 

INSTRUCTOR  EXPERIENCE:  _ _ 

TRAINING  LOCATION: _ YEARS  AS  AN  ARMY  COOK:  _ 

The  following  items  are  designed  to  find  out  your  reactions  to  the  94B  students 
you  have  just  trained  and  to  the  94B  training  program.  Please  respond  to  each 
Item  as  completely  and  accurately  as  you  can.  We  do  NOT  wish  you  to  put  your 
name  on  this  form. 

1.  Two  rating  scales  are  provided  (this  page  and  the  next  page).  You  are  to  use 

these  scales  to  rate  what  you  think  your  trainees'  willingness  (W)  and  ability  (A) 
are  to  perform  each  of  the  following  responsibilities.  To  make  your  ratings,  do 
the  following: 

a.  Place  a  check  mark  {✓)  on  the  (W)  scales  (that  Is,  the  line  that  appears 
outside  the  alphabetical  letters)  for  all  of  the  items  that  you  think  your 
trainees  were  willing  to  do. 

b.  When  you  have  finished  checking  the  (W)  scale,  then  go  back  and  read  the 
items  again.  Indicate  on  the  (S)  scales  (that  Is,  the  line  that  appears 
inside  the  alphabetical  letters)  your  numerical  rating  that  applies. 

(1)  If  you  think  that  your  trainees  cannot  do  a  given  task,  then  you 
should  rate  them  0  on  that  Item. 

(2)  If  you  think  that  your  trainees  could  do  the  task  a  little  bit,  then 
you  should  rate  them  a  1_. 

(3)  If  you  are  of  the  opinion  that  your  trainees  could  do  the  task  somewhat , 
then  you  should  rate  them  a  2. 

(4)  If,  in  your  opinion,  your  trainees  could  do  a  task  very  wel 1 ,  then 
you  should  rate  them  a  3. 


(S)  0  *  cannot  do  1  *  little  2  ■  somewhat  3  »  very  well 

c.  Remember,  use  only  the  above  four  ratings  for  scale  (S)  and  rate  each  item 
that  has  a  _ before  It. 


1 
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deep  fet  fryer 


2 


A- 103 

_  n)  _  convert  any  recipe  to  the  amounts  needed  to  serve  different  numbers 

of  soldiers 

n  o)  _  ask  the  right  questions  to  find  out  how  to  prepare/serve  a  food  Item 

p)  _  ask  the  right  questions  to  find  out  how  to  operate  and  maintain  a 

'  piece  of  equipment 

How  would  you  compare  the  ICI  Instructor  training  program  you  were  Involved 
In,  toother  Army  training  programs  you  have  participated  in?  Rate  each  of  the 
following  criteria  using  the  rating  scale  below. 


1  -  much  poorer  2  -  poorer  3  -  same  4  -  better  5  -  much  better 


Criteria: 

a.  _  The  organization  and  sequencing  of  what  was  to  be  learned. 

b.  _  The  percentage  of  the  program  that  was  directly  relevant  to  your 

responsibilities. 

c.  _  The  extent  to  which  you  learned  how  to  apply  what  you  were  learning 

to  your  current  (or  future)  responsibilities. 

d.  _  The  degree  to  which  the  training  program  created  a  desire  on  your 

part  to  apply  what  you  learned  to  your  responsibilities. 

e.  _  The  amount  of  training  time  spent  on  relevant  Issues. 

f.  _  The  amount  of  confidence  you  developed  from  the  training  in  your 

ability  to  produce  better  results  In  your  responsibilities. 

What  priority  rating  would  you  give  to  training  Army  Instructors  In  the  ICI 
Strategies?  Check  one. 

top  _ high  _ Medium  _ low  _ bottom 

What  are  your  reasons  for  this  rating? 


3 
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4.  What  priority  rating  would  you  give  to  training  Instructional  Leaders 
in  the  ICI  Strategies? 

_  top  _ high  _ medium  _ low  _ bottom 

What  are  your  reasons  for  this  rating? 


5.  What  are  the  major  advantages  of  the  ICI  Strategies  for: 
Army  instructors? 


Their  students? 


Instructional  Leaders? 


6.  What  do  you  think  are  the  major  di sadvantages.  of  the  ICI  Strategies  for: 
Army  instructors? 


Their  students? 


Instructional  Leaders? 
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Appendix  B 

DATA  TABULATION  AND  SUMMARY 


Index  to  Data  Tables 


Section  1  -  Combined  Ratings 


Summary  Data 

Summary  of  all  data  about  each  group  in  each  cycle  of  the 
evaluation. 

•  Student  Characteristics  .  Page  B-10 

Summary  of  group  totals  and  averages  for  items 
used  to  define  student  characteristics  in  both 
the  self-paced  and  the  ICZ  groups  for  each  of 
the  two  cycles  of  training  evaluated. 

•  S unmar y  of  Results  . Page  B-ll 

Summary  of  group  totals,  averages,  and  percent 
of  possible  rating  scores  for  each  major  area  of 
competencies  and  reactions  evaluated. 

Student  Ach i evemen t 

Combined  ratings  for  each  group  in  each  cycle  showing  the 
number  and  percent  of  students  whose  performance  was  rated 
above,  at,  or  below  the  Minimum  Acceptable  Level  (MALP) . 

e  Completion  Tasks  . . . .  Page  B-14 

Totals  for  each  group  showing  performance  above, 
at,  or  below  MALP  for  the  average  of  all  ratings 
in  the  evaluation  of  completed  food  items  in  small 
quantity  cooking  and  small  quantity  baking. 

•  Procedures  Ratings  .  Page  B-15 

Totals  for  each  group  showing  performance  above, 
at,  or  below  MALP  for  the  average  of  all  ratings 
in  the  evaluation  of  procedures  followed  in  the 
preparation  of  a  food  item  in  small  quantity  cook¬ 
ing  and  baking. 

•  Confidence /Attitude  Indicators  .  Page  B-16 

Totals  for  each  group  showing  performance  above, 
at,  or  below  MALP  for  the  average  of  all  ratings 
of  the  confidence/attitude  indicators  shown  dur¬ 
ing  the  preparation  of  a  food  item  in  small  quan¬ 
tity  cooking  and  baking. 

•  Cooking  Skills  . .  Page  B-17 

Totals  for  each  group  showing  performance  above, 
at,  or  below  MALP  during  the  evaluation  of  cook¬ 
ing  skills. 
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•  Garrison  Equipment  .  Page  B-18 

Totals  for  each  group  showing  performance  above, 
at,  or  below  MALP  during  the  evaluation  of  com¬ 
petency  with  garrison  equipment 

e  Recipe  Conversion  .  Page  B-19 

Totals  for  each  group  of  the  raw  scores  graded  in 
recipe  conversion,  showing  percent  of  total  stu¬ 
dents  achieving  scores  in  various  ranges. 

Frequency  Distribution  of  Rating  Scores 

Students  were  rated  on  a  scale  of  0  to  4  that  represented 
performance  at  the  desired  level  of  performance  (4) ;  above 
the  minimum  acceptable  level  of  performance  (3);  at  the  min¬ 
imum  acceptable  level  of  performance  (2) ;  below  the  minimum 
acceptable  level  of  performance  (1) j  or  did  not  do  (0) . 

These  data  show  how  many  students  in  all  groups  were  rated 
at  each  level  of  the  rating  scale. 

•  Completion  Tasks — Food  Items  .  Page  B-22 

Frequency  of  rating  scores  on  each  food  item  pre¬ 
pared  in  both  small  quantity  cooking  and  in  small 
quantity  baking. 

•  Completion  Tasks — Cri  teria .  Page  B-23 

Frequency  of  rating  scores  for  each  criterion 
used  to  evaluate  the  completed  food  item  in  small 
quantity  cooking  and  baking. 

e  Procedures  .  Page  B-24 

Frequency  of  rating  scores  for  each  criterion 
used  to  evaluate  the  procedures  followed  by  stu¬ 
dents  in  the  preparation  of  a  food  item  in  small 
quantity  cooking  and  baking. 

e  Confidence/Attitude  Indicators  .  Page  B-25 

Frequency  of  rating  scores  for  each  of  the  confi¬ 
dence/attitude  indicators  evaluated  for  students 
during  the  preparation  of  a  food  item  in  small 
quantity  cooking  and  baking. 

•  Cooking  Skills . . . .  Page  B-26 

Frequency  of  rating  scores  on  the  criteria  used 
to  evaluate  cooking  skills. 

•  Garrison  Equipment  . .  Page  B-27 

Frequency  of  rating  scores  on  the  criteria  used 
to  evaluate  competencies  with  garrison  equipment. 

e  Garrison  Equipment  -  By  Item  Average  . . Page  B-28 

Frequency  of  rating  scores,  based  on  the  average 
rating,  for  the  individual  items  of  garrison 
equipment  on  which  student  competency  was  evalua¬ 
ted. 

•  Garrison  Equipment  -  By  Item  Total . . . Page  B*29 

Frequency  of  rating  scores  based  on  total  of  in¬ 
dividual  ratings  for  each  item  of  garrison  equip¬ 
ment  on  which  student  competency  was  evaluated. 
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•  Recipe  Conversion . . .  Page  B-30 

Frequency  of  raw  scores  earned  by  each  group  in 
the  recipe  conversion  problems. 

Combined  Ratings 

These  data  show  the  total  scores  earned  by  each  group  (TOT) ; 

the  number  of  students  in  each  group  rated  (N) ;  the  average 

rating  score  (AVG) ;  and  the  percent  of  the  possible  score 

achieved (%)  by  each  group  in  each  cycle. 

e  Completion  Tasks — Food  Items  .  Page  B-32 

Combined  ratings  for  both  small  quantity  cooking 
and  baking  in  the  evaluation  of  each  food  item 
in  each  menu; 

e  Completion  Tasks — Criteria  .  Page  B-33 

Combined  ratings  in  the  evaluation  of  each  criterion 
used  to  evaluate  the  completed  food  items  in  both 
small  quantity  cooking  and  baking. 

e  Procedures  .  Page  B-34 

Combined  ratings  for  the  evaluation  of  each  of 
the  criterion  evaluated  in  assessing  the  proce¬ 
dures  used  by  students  in  the  preparation  of  a 
food  item  in  small  quantity  cooking  and  baking. 

•  Confidence/ Attitude  Indicators  .  Page  B-35 

Combined  ratings  for  the  evaluation  of  each  of 
the  confidence/attitude  indicators  evaluated  in 
the  preparation  of  a  food  item  in  small  quantity 


cooking  and  baking. 

e  Cooking  Skills  .  Page  B-36 

Combined  ratings  for  the  evaluation  of  each  cri¬ 
terion  used  to  assess  student  proficiency  in 
cooking  skills. 

e  Garrison  Equipment  by  Criterion  .  Page  B-37 

Combined  ratings  for  the  evaluation  of  each  cri¬ 


terion  used  to  assess  student  competency  with 
garrison  equipment. 

•  Garrison  Equipment  by  Equipment  Item  .  Page  B-38 

Combined  ratings  for  the  evaluation  of  student 
competencies  on  each  item  of  garrison  equipment. 

e  Garrison  Equipment  by  Task  Competency  .  Page  B-39 

Combined  ratings  for  the  evaluation  of  student 
competency  on  groups  of  criteria  by  skill  dem¬ 
onstrated  in  using  garrison  equipment. 

e  Perceptions  of  Competency . . . .  pages  B42-B43 

Combined  ratings  for  the  students'  own  ratings  of 
their  perceived  competencies  in  task  performance. 

e  Reactions  to  the  Training  Program  .  Pages  B44-B45 

Combined  ratings  for  the  students'  reactions  to 
and  perceptions  of  the  training  program. 


Small  Quantity  Cooking  Combined  Ratings 

Combined  ratings  for  both  groups  in  each  cycle  on  the  comple¬ 
tion  tasks,  procedures,  and  confidence/attitude  indicators 
evaluated  in  small  quantity  cooking  only. 

•  Completion  Tasks  .  Page  B-48 

Total  ratings  of  each  group  for  the  3  criteria 
used  to  evaluate  the  completed  food  item  for  each 
of  the  4  items  on  the  small  quantity  cooking  menus. 

e  Procedures  .  Page  B-49 

Total  ratings  of  each  group  for  the  11  criteria 
used  to  evaluate  the  procedures  followed  by  stu¬ 
dents  in  preparing cne  item  on  the  menu  for  small 
quantity  cooking. 

e  Con fidice/ Attitude  Indicators  .  Page  B-50 

Total  ratings  of  each  group  for  the  5  confidence/ 
attitude  indicators  evaluated  in  students  when 
preparing  one  item  on  the  menu  for  small  quantity 
cooking. 

Small  Quantity  Baking  Combined  Ratings 

Combined  ratings  for  both  groups  in  each  cycle  on  the  comple¬ 
tion  tasks,  procedures,  and  confidence/attitude  indicators 
evaluated  in  small  quantity  baking  only. 

e  Completion  Tasks  .  Page  B-52 

Total  ratings  of  each  group  for  the  3  criteria 
used  to  evaluate  the  completed  food  item  for  each 
of  the  5  items  on  the  small  quantity  baking  menus. 

e  Procedures  . Page  B-S3 

Total  ratings  of  each  group  for  the  11  criteria 
used  to  evaluate  the  procedures  followed  by  stu¬ 
dents  in  preparing  one  item  on  the  menu  for  small 
quantity  baking. 

e  Confidence/ Attitude  Indicators  . .  Page  B-54 

Total  ratings  of  each  group  for  the  5  confidence/ 
attitude  indicators  evaluated  in  students  when 
preparing  one  item  on  the  menu  for  small  .quantity 
baking. 
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Section  2 

Tabulated  Data  from  Cycle  1 
Groups  Starting  Training  15  July  1981 

and 

Section  3 

Tabulated  Data  from  Cycle  2 
Groups  Starting  Training  19  August  1981 


Summary  Data 

Student  characteristics  and  summary  of  individual  student 
ratings  on  all  areas  of  training  evaluated. 


•  Student  Characteristics 


Cycle  1 — Pages  B56-B57 
Cycle  2— Pages  B94-B95 


Individual  student  totals  and  averages  for  each 
item  used  to  define  student  characteristics. 


e  Percent  of  Total  Scores 


Cycle  1 — Pages  B58-B59 
Cycle  2 — Pages  B96-B97 


Summary  of  the  total  rating  scores  for  each  indivi¬ 
dual  student  showing  the  percent  of  possible  score 
achieved. 


e  Sunnary  by  Task 


Cycle  1— Pages  B60-B61 
Cycle  2 — Pages  B98-B99 


Summary  of  the  raw  scores  by  individual  student 
for  each  task  evaluated. 


Frequency  Distribution  of  Rating  Scores 

Students  were  rated  on  a  scale  of  0  to  4  that  represented 
performance  at  the  desired  level  of  performance  (4) ;  above 
the  minimum  acceptable  level  of  performance  (3);  at  the  mini¬ 
mum  acceptable  level  of  performance  (2) ;  below  the  minimum 
acceptable  level  of  performance  (1) ;and  did  not  do  (0) .  These 
data  show  how  many  students  were  rated  at  each  level  of  the 
rating  scale. 

,  ,  ,  Cycle  1 — Page  B  62 

e  Completion  Tasks— Food  Items . cyCle  2— Page  B100 


Frequency  of  rating  scores  on  each  food  item  in 
small  quantity  cooking  and  baking  combined. 


e  Completion  Tasks— Criteria 


Cycle  1 — Page  B  63 
Cycle  2 — Page  B101 


Frequency  of  rating  scores  on  each  criterion  used 
to  evaluate  food  items  in  small  quantity  cooking 
and  in  small  quantity  baking. 
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•  Procedures 


Cycle  1 — Page  B  64 
Cycle  2 — Page  B102 


Frequency  of  rating  scores  on  each  criterion  used 
to  evaluate  procedures  followed  by  students  in  pre¬ 
paring  a  food  item  in  both  small  quantity  cooking 
and  small  quantity  baking. 


•  Confidence/ Attit ude  Indicators 


Cycle  1 — Page  B  65 
Cycle  2 — Page  B103 


Frequency  of  rating  scores  on  each  of  the  confidence/ 
attitude  indicators  evaluated  in  a  student  when  pre¬ 
paring  an  item  in  small  quantity  cooking  and  baking. 


•  Cooking  Skills 


Cycle  1— Page  B  66 
Cycle  2 — Page  B104 


Frequency  of  rating  scores  on  each  skill  evaluated. 


e  Recipe  Conversion 


Cycle  1 — Page  B  67 
Cycle  2 — Page  BIOS 


Frequency  of  raw  scores  attained  by  eacn  group  in 
the  evaluation  of  problems  in  recipe  conversion. 


e  Garrison  Equipment  by  Item 


Cycle  1 — Page  B  6B 
Cycle  2 — Page  B106 


Frequency  of  rating  scores  for  each  piece  of  garrison 
equipment  on  which  students  were  rated. 


e  Garrison  Equipment  by  Criteria 


Cycle  1 — Page  B  69 
Cycle  2~Page  BIO  7 


Frequency  of  rating  scores  for  each  criterion  used 
to  evaluate  student  knowledge  of  garrison  equipment. 


Small  Quantity  Cooking  Individual  Student  Scores 


e  Completion  Tasks 


Cycle  1 — Pages  B  70-B  71 
Cycle  2 — Pages  B108-B109 


Individual  student  ratings  for  the  3  criteria  used 
to  evaluate  the  conpleted  food  item  of  the  4  items 
on  the  small  quantity  cooking  menu. 


e  Procedures 


Cycle  1 — Pages  B  72-B  73 
Cycle  2— Pages  B110-B111 


Individual  student  ratings  for  the  11  criteria  used 
to  evaluate  the  procedures  followed  by  students  in 
the  preparation  of  one  item  on  the  menu  of  small 
quantity  cooking. 

.  ....  .  ,  ..  .  Cycle  1 — Pages  B  74-B  75 

e  Confidence/ Atti tude  Indicators . . .  Cy<jl#  2__pag„  B112-B113 


Individual  student  ratings  for  the  5  confidence/ 
attitude  indicators  evaluated  during  the  prepara¬ 
tion  of  one  item  on  the  menu  of  small  quantity 
cooking. 
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Small  Quantity  Baking  Individual  Student  Scores 


•  Completion  Tasks 


Cycle  1 — Pages  B  76-B  77 
Cycle  2 — Pages  B114-B115 


Individual  student  ratings  for  the  3  criteria  used 
to  evaluate  the  completed  food  item  of  the  5  items 
on  the  small  quantity  baking  menu. 


e  Procedures 


Cycle  1 — Pages  B  78-B  79 
Cycle  2 — Pages  B116-B117 


Individual  student  ratings  for  the  11  criteria  used 
to  evaluate  the  procedures  followed  by  students  in 
the  preparation  of  one  item  on  the  menu  of  small 
quantity  baking. 


e  Confidence/ Attitude  Indicators 


Cycle  1 — Pages  B  BO-B  81 
‘"Cycle  2 — Pages  B118-B119 


Individual  student  ratings  for  the  5  confidence/ 
attitude  indicators  evaluated  during  the  prepara¬ 
tion  of  one  item  on  the  menu  of  small  quantity 
baking. 


Cooking  Skills  Individual  Student  Scores 


•  Cooking  Skills 


Cycle  1 — Pages  B  82-B  83 
Cycle  2— Pages  B120-B121 


Individual  student  ratings  for  the  5  criteria  used 
to  evaluate  student  performance  in  cooking  skills. 


Garrison  Equipment  Individual  Student  Scores 


e  Garrison  Equipment  by  Criteria.. . 


Cycle  1 — Pages  B  34-B  85 
Cycle  2 — Pages  B122-B123 


Individual  student  ratings  for  the  15  criteria 
used  to  evaluate  student  knowledge  of  each  of  two 
items  of  garrison  equipment. 


•  Garrison  Equipment  by  Item, 


Cycle  1 — Page  B  86 
Cycle  2 — Page  B124 


Total  raw  scores  for  each  individual  student  on 
a  specific  item  of  garrison  equipment.-  combining 
the  15  criteria  used  to  evaluate. 


•  Garrison  Equipment  by  Task 


Cycle  1 — Page  B  87 
Cycle  2 — Page  B125 


Total  raw  scores  for  each  individual  student  on 
groups  of  criteria  by  skill  demonstrated  in  using 
garrison  equipment. 
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Recipe  Conversion  Scores 
•  Recipe  Conversion  .... 


Cycle  1 — Page  B  88 
Cycle  2 — Page  B126 


Individual  raw  scores  and  percent  of  possible  scores 
for  each  student  in  the  recipe  conversion  problems. 


Reaction  Surveys 


e  Reactions  to  Task  Competencies 


Cycle  1 — Page  B  90 
Cycle  2 — Page  B128 


Combined  group  scores  on  each  item  rated  by  students 
indicating  their  perceptions  of  competency  to  per¬ 
form  critical  tasks. 


e  Reactions  to  the  Training  Program 


Cycle  1 — Page  B  91 
Cycle  2— Page  B129 


Combined  group  scores  on  each  item  rated  by  students 
indicating  their  evaluation  of  various  aspects  of 
their  training. 
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COMBINED  EATINGS 
Cycle  1 

Groups  Starting  Training  15  July  1981 
Cycle  2 

Groups  Starting  Training  19  August  1981 


SUMMARY  OF  RESULTS 
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Evaluation  of  the  Learning  Strategies  Training  Program 
94B10  -  Fort  Lee,  Virginia 


Completion  Tasks 
Cooking  &  Baking 

Procedures 

Cooking  fi  Baking 

Confid/Attitude 

Indicators 

0 

c 

•rl 

1 

Skills 

Completion  Tasks 
Garrison  Equipment 

Recipe 

Conversion 

Reaction  Survey 

>« 

I 

< 

n 

a 

'rl 

Rsaction  Survau 
Training  Program 

ICI  GROUP  CYCLE  1 

Totals 

933 

933 

451 

165 

1142 

91 

1342 

372 

Criteria  (N) 

390 

340 

155 

70 

450 

16 

521 

120 

Mean 

2.4 

2.7 

2.9 

2 

.4 

2.5 

5.7 

2.1 

5 

3.1 

Percent  of  Possible 

59.8 

68.6 

72.7 

58 

.9 

63.1 

35.7 

85.! 

9 

77.5 

ICI  GROUP  CYCLE  2 

Totals 

958 

787 

406 

94 

1185 

111 

1308 

451 

Criteria  (N) 

396 

330 

150 

50 

465 

16 

513 

150 

Mean 

2.4 

*2.4 

2.7 

1 

.9 

2.5 

6.9 

2.< 

6 

3.0 

Percent  of  Possible 

60.5 

59.6 

67.7 

47 

.0 

63.7 

36.5 

85.1 

3 

75.2 

ICI  GROUPS  COMBINED 

Totals 

1891 

1720 

857 

259 

2327 

202 

2650 

823 

Criteria  (N) 

786 

670 

305 

120 

915 

32 

1034 

270 

Mean 

2.4 

2.6 

2.8 

2 

.1 

2.5 

6.3 

2.6 

3.0 

Percent  of  Possible 

60.1 

64.2 

70.3 

54 

.0 

63.6 

33.2 

85.- 

l 

76.2 

SELF-PACED  GROUP  CYCLE  1 

Totals 

874 

762 

371 

154 

594 

68 

763 

224 

Criteria  (N) 

369 

302 

142 

70 

345 

14 

350 

80 

Mean 

2.4 

2.5 

2.6 

2 

.2 

1.6 

4.9 

2.; 

2 

2.8 

Percent  of  Possible 

SELF-PACED  GROUP  CYCLE  2 

59.2 

63.1 

65.3 

55 

.0 

43.1 

25.6 

72.' 

7 

70.0 

Totals 

799 

711 

342 

124 

625 

103 

1331 

322 

Criteria  (N) 

357 

308 

139 

60 

405 

14 

545 

120 

Mean 

2.2 

2.3 

2.5 

2 

.1 

1.5 

7.4 

2.- 

1 

2.7 

Percent  of  Possible 

SELF-PACED  GROUPS  COMBINED 

56.0 

57.7 

62.9 

51 

.7 

38.6 

38.7 

81.- 

i 

67.1 

Totals 

1673 

1473 

713 

278 

1219 

171 

2094 

546 

Criteria  (N) 

726 

610 

281 

130 

750 

28 

895 

200 

Mean 

2.3 

2.4 

2.5 

2 

.1 

1.6 

6.1 

2.: 

3 

2.7 

Percent  of  Possible 

57.6 

60.4 

63.4 

53 

.5 

40.6 

32.1 

78.0 

68.3 

COMBINED  RATINGS 

Cycle  1  —  Cycle  2 


Student  Achievement 


STUDENT  ACHIEVEMENT 
Completion  Tasks 

Small  Quantity  Cooking  and  Baking 
(Based  on  average  rating  for  each  food  item) 


IC1  GROUPS  SELF -PACED  GROUPS 

Cycle  1  Cycle  2  Combined  Cycle  1  Cycle  2  combined 


TOT 

% 

TOT 

« 

TOT 

« 

TOT 

% 

TOT 

« 

TOT 

« 

Items 
Rated  - 

129 

132 

261 

123 

119 

242 

DLP 

5 

3.9 

7 

5.3 

12 

4.6 

7 

5.7 

4 

3.4 

11 

4.5 

MALP 

96 

74.4 

97 

73.5 

193 

73.9 

89 

72.4 

87 

73.1 

176 

72.7 

NOGO 

28 

21.7 

28 

21.2 

56 

21.5 

27 

22.0 

28 

23.5 

55 

22.7 

Completion  Tasks 

Small  Quantity  Cooking  and  Baking 
(Based  on  total  criteria  rated  for  each  food  item) 


ICI  GROUPS 

SELF- 

•PACED  GROUPS 

Cycle  1 

Cycle  2 

Combined 

Cycle  1 

Cycle  2 

Combined 

TOT  % 

TOT  % 

TOT  % 

TOT  % 

TOT  % 

TOT  % 

Criteria 
Rated  N= 

390 

396 

786 

369 

357 

726 

DLP 

38  9.7 

51  12.9 

89  11.3 

40  10.8 

23  6.4 

63  8.7 

MALP 

290  74.4 

287  72.5 

577  73.4 

268  72.6 

267  74.8 

535  73.7 

NOGO 

62  15.9 

58  14.6 

120  15.3 

61  16.5 

67  18.8 

128  17.6 

DLP  =  Performed  or  rated  at  the  desired  level  of  performance. 

MALP  =  Performed  or  rated  at  or  above  the  minimum  acceptable  level  of  performance. 
NOGO  =  Performed  or  rated  below  the  minimum  acceptable  level  of  performance. 


STUDENT  ACHIEVEMENT 


B-15 


Procedures  Ratings 
Snail  Quantity  Cooking  and  Baking 

(Based  on  average  rating  £or  each  student) 


ICI  GROUPS 

SELF-PACED  GROUPS 

Cycle  1 

Cycle  2 

Combined 

Cycle  1 

Cycle  2 

Combined 

TOT 

% 

TOT  % 

TOT  % 

TOT  % 

TOT  % 

TOT  % 

Students 
Rated  N= 

32 

30 

62 

29 

28 

57 

DLP 

0 

0.0 

0  0.0 

0  0.0 

0  0.0 

0  0.0 

0  0.0 

MALP 

30 

93.8 

25  83.3 

55  88.7 

26  89.7 

21  75.0 

47  82.5 

NOGO 

2 

2.2 

5  16.7 

7  11.3 

3  10.3 

7  25.0 

10  17.5 

Procedures  Ratings 

Small  Quantity  Cooking  and  Baking 

(Based  on  total 

criteria  rated  for 

each  student) 

ICI  GROUPS 

SELF- 

-PACED  GROUPS 

Cycle  1 

Cycle  2 

Combined 

Cycle  1 

Cycle  2 

Combined 

TOT 

« 

TOT  * 

TOT  % 

TOT  % 

TOT  % 

TOT  * 

Criteria 
Rated  N» 

339 

330 

669 

301 

308 

609 

DLP 

98 

28.9 

25  7.6 

123  18.4 

54  17.9 

19  6.2 

73  12.0 

MALP 

193 

56.9 

260  78.8 

453  67.7 

207  68.8 

236  76.6 

443  72.7 

NOGO 

48 

14.2 

45  13.6 

93  13.9 

40  13.3 

53  17.2 

93  15.3 

DLP 

MALP 

NOGO 


Performed  or  rated  at  the  desired  level  of  performance. 

Performed  or  rated  at  or  above  the  minimum  acceptable  level  of  performance. 
Performed  or  rated  below  the  minimum  acceptable  level  of  performance. 
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STUEENT  ACHIEVEMENT 


Confidence/Attitude  Indicator  Ratings 
Small  Quantity  Cooking  and  Baking 

(Based  on  average  rating  for  each  student) 


* 

Cycle  1 
TOT  % 

ICI  GROUPS 
Cycle  2 
TOT  % 

Combined 

TOT  % 

SELF-PACED  GROUPS 

Cycle  1  Cycle  2  Combined 

TOT  %  TOT  %  TOT  % 

Students 
Rated  N= 

32 

30 

62 

29 

28 

57 

DLP 

3 

9.4 

0 

0.0 

3 

4.8 

0  0.0 

0  0.0 

0  0.0 

MALP 

26 

81.3 

30  100.0 

56 

90.3 

26  89.7 

27  96.4 

53  93.0 

NOGO 

3 

9.4 

0 

0.0 

3 

4.8 

3  10.3 

1  3.6 

4  7.0 

Confidence/Attitude  Indicator  Ratings 

Small  Quantity  Cooking  and  Baking 

(Based  on  total  criteria  rated  for  each  student) 

Cycle  1 
TOT  % 

ICI  GROUPS 
Cycle  2 
TOT  * 

Combined 

TOT  % 

SELF- 
Cycle  1 

TOT  % 

-PACED  GROUPS 
Cycle  2 

TOT  % 

! 

Combined 
TOT  % 

Criteria 
Rated  N* 

155 

150 

305 

142 

139 

281 

DLP 

50  32. 3 

17  11.3 

67  22.0 

18  12. 7 

12  8.6 

30  10. 7 

MALP 

90  58.1 

122  81.3 

212  69.5 

109  76.8 

116  83.5 

225  80.1 

NOGO 

15  9.6 

11  7.3 

26  8.5 

15  10.5 

11  7.9 

26  9.2 

DLP  =  Performed  or  rated  at  the  desired  level  of  performance. 
malp  *  Performed  or  rated  at  or  above  the  minimum  acceptable  level  of  performance. 
NOGO  =  Performed  or  rated  below  the  minimum  acceptable  level  of  performance. 


STUDENT  ACHIEVEMENT 
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Cooking  Skills 

(Based  on  average  rating  for  each  student) 


ICI  GROUPS 

SELF- 

-PACED  GROUPS 

Cycle  1 

Cycle  2 

Combined 

Cycle  1 

Cycle  2 

Combined 

TOT  % 

TOT 

% 

TOT  % 

TOT  % 

TOT  % 

TOT  % 

Students 
Rated  N“ 

14 

10 

24 

14 

12 

26 

DLP 

0  0.0 

0 

0.0 

0  0.0 

0  0.0 

0  0.0 

0  0.0 

MALP 

10  71.4 

5 

50.0 

15  62.5 

9  64.3 

6  50.0 

15  57.7 

NOGO 

4  28.6 

5 

50.0 

9  37.5 

5  35.7 

6  50.0 

11  42.3 

(Based  on 

Cooking  Skills 

total  criteria  rated 

for  each 

student) 

Cycle  1 
TOT  * 

ICI  GROUPS 
Cycle  2 
TOT  % 

Combined 

TOT  % 

SELF 
Cycle  1 

TOT  % 

-PACED  GROUPS 

Cycle  2  Combined 

TOT  %  TOT  % 

Criteria 

70 

50 

120 

70 

60 

130 

Rated  N= 

DLP 

6 

8.6 

2 

4.0 

8 

6.7 

6 

8.6 

5 

8.3 

11 

8.5 

MALP 

50 

71.4 

31 

62.0 

81 

67.5 

48 

68.6 

43 

71.7 

91 

70.0 

NOGO 

14 

20.0 

17 

34.0 

31 

25.8 

16 

22.8 

12 

20.0 

28 

21.5 

DLP  =  Performed  or 
MALP  =>  Performed  or 
NOGO  =  Performed  or 


rated  at  the  desired  level  of  performance. 

rated  at  or  above  the  minimum  acceptable  level  of  performance, 
rated  below  the  minimum  acceptable  level  of  performance. 


r 


STUDENT  ACHIEVEMENT 
Garrison  Equipment 

(Based  on  average  rating  for  each  equipment  item) 


t 


Cycle  1 


TOT  % 


ICI  GROUPS 
Cycle  2  Combined 

TOT  %  TOT  % 


SELF-PACED  GROUPS 
Cycle  1  Cycle  2  Combined 
TOT  %  TOT  %  TOT  % 


Equip 

Rated 

DLP 

MALP 

NOGO 


30 

0  0.0 

23  76.7 

7  23.3 


31 

1  3.2 

24  77.4 

6  19.4 


61 

1  1.6 

47  77.0 

13  21.3 


23 

0  0.0 

8  34.8 

15  65.2 


27 

0  0.0 

8  29.6 

19  70.4 


50 

0  0.0 

16  32.0 

34  68.8 


Garrison  Equipment 

(Based  on  total  criteria  rated  for  each  equipment  item) 


Id 

GROUPS 

SELF- 

-PACED  GROUPS 

Cycle  1 

Cycle  2 

Combined 

Cycle  1 

Cycle  2 

Combined 

TOT 

% 

TOT 

% 

TOT 

« 

TOT 

% 

TOT  % 

TOT  % 

Criteria 
Rated  N= 

447 

465 

912 

345 

405 

750 

DLP 

106 

23.7 

67 

14.4 

173 

19.0 

22 

6.4 

0  0.0 

22  2.9 

MALP 

268 

60.0 

349 

75.1 

517 

56.7 

188 

54.5 

214  52.8 

402  53.6 

NOGO 

73 

16.3 

49 

10.5 

122 

13.3 

135 

39.1 

191  47.2 

326  43.5 

DLP  ■  Performed  or  rated  at  the  desired  level  of  performance. 

MALP  =  Performed  or  rated  at  or  above  the  mi nimum  acceptable  level  of  performance 
NOGO  *  Performed  or  rated  below  the  minimum  acceptable  level  of  performance. 


STUDENT  ACHIEVEMENT 
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Recipe  Conversion 

(Based  on  total  number  of  items  correct) 


I Cl  GROUPS  SELF-PACED  GROUPS 

NU>BER  cyCie  i  Cycle  2  Combined  Cycle  1  Cycle  2  Combined 

CORRECT  ^  %  .jot  %  TOT  % _ TOT  %  TOT  %  TOT  % 


0-3 

4 

25.0 

7 

43.8 

11 

34.4 

5 

35.7 

3 

21.4 

8 

28.6 

4-7 

7 

43.8 

1 

6.3 

8 

25.0 

6 

42.9 

5 

35.7 

11 

39.3 

8-11 

5 

31.3 

3 

18.8 

8 

25.0 

2 

14.3 

2 

14.3 

4 

14.3 

12-15 

0 

0.0 

3 

18.8 

8 

9.4 

0 

0.0 

4 

28.6 

4 

14.3 

15-19 

0 

0.0 

2 

12.5 

2 

6.3 

1 

7.1 

0 

0.0 

1 

3.6 

Students  N 

16 

16 

32 

14 

14 

28 
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COMBINED  RATINGS 
Cycle  1  —  Cycle  2 


Frequency  of  Rating  Scores 

Conviction  Tasks 
Procedures 

Confidence/Attitude  Indicators 
Cooking  Skills 
Garrison  Equipment 
Recipe  Conversion 


Key  to  Rating  Scale 
0  -  Not  present  (not  done) 

1  -  Present  (done)  but  not  minimally  acceptable 

2  -  Present  (done)  but  only  minimally  acceptable  (MALP) . 

3  -  Present  (done)  above  MALP. 

4.-  Present  (done)  at  desired  level  for  given  conditions  (DLP) . 
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FREQUENCY  OF  SATING  SCORES 

Completion  Tasks  —  Food  Items 
Snail  Quantity  Cooking  and  Baking 

ICI  GROUP  Id  GROUP  Id  GROUP- 

FOOD  ITEM  Cycle  1  N-129  Cycle  2  N-132  Combined  N-261 


0 

1 

2 

3 

4 

0  1 

2 

3 

4 

0 

1 

2 

3 

4 

1 

Salad 

0 

2 

12 

2 

0 

0  3 

10 

1 

1 

0 

5 

22 

3 

1 

2 

Soup 

0 

5 

7 

3 

0 

0  2 

9 

2 

0 

0 

7 

16 

5 

0 

3 

Entre 

0 

4 

8 

2 

0 

0  5 

8 

2 

0 

0 

9 

16 

4 

0 

4 

Vegetable 

0 

3 

6 

3 

0 

0  6 

5 

3 

0 

0 

9 

11 

6 

0 

5 

Baking  Powder  Biscuits 

0 

7 

6 

2 

0 

1  4 

4 

4 

2 

1 

11 

10 

6 

2 

6 

Plain  Muffins 

0 

4 

6 

3 

0 

0  3 

10 

2 

0 

0 

7 

16 

5 

0 

7 

French  Toast 

0 

2 

8 

1 

0 

0  1 

3 

1 

0 

0 

3 

11 

2 

0 

8 

Plain  Omelet 

0 

0 

2 

2 

0 

0  1 

6 

3 

0 

0 

1 

8 

5 

0 

9 

Chocolate  Cake 

0 

1 

6 

6 

2 

0  1 

4 

8 

2 

0 

2 

10 

14 

4 

10 

Butter  Cream  Frosting 

0 

0 

4 

7 

3 

1  0 

7 

5 

2 

1 

0 

11 

12 

5 

TOTAL 

o 

CO 

Cl 

m 

10 

H 

in 

2 

26 

'S 

|0 

ro 

r* 

IN 

m 

H 

h 

M 

10 

CN 

•H 

PERCENT  OF  TOTAL 

0*0 

21.7 

50.4 

24.0 

3.9 

1.5 

19.7 

o 

e 

o 

m 

23.5 

5.3 

8*0 

20.7 

tH 

e 

o 

«n 

23.8 

<o 

• 

FOOD  ITEM 

SELF-PACED  GROUP 
Cycle  1  M-123 

0  12  3  4 

SELF-PACED  GROUP 
Cycle  2  N— 119 

0  12  3  4 

seif-paced  group 

Combined  N—  242 

0  12  3  4 

1 

Salad 

0 

4 

7 

3 

0 

0  3 

6 

1 

1 

0 

7 

13 

4 

1 

2 

Soup 

0 

2 

9 

2 

0 

0  4 

5 

2 

0 

0 

6 

14 

4 

0 

3 

Entre 

0 

2 

7 

5 

0 

0  2 

10 

2 

0 

0 

4 

17 

7 

0 

4 

Vegetable 

0 

4 

7 

2 

1 

0  4 

6 

4 

0 

0 

8 

13 

6 

l 

5 

Baking  Powder  Biscuits 

0 

7 

6 

0 

0 

1  7 

5 

1 

0 

1 

14 

11 

1 

0 

6 

Plain  Muffins 

0 

4 

6 

3 

0 

0  5 

6 

3 

0 

0 

9 

12 

6 

0 

7 

French  Toast 

0 

1 

3 

0 

0 

0  2 

6 

2 

1 

0 

3 

9 

2 

1 

8 

Plain  Onelet 

0 

1 

7 

2 

0 

0  0 

4 

0 

0 

0 

1 

11 

2 

0 

9 

Chocolate  Cake 

1 

1 

2 

5 

5 

0  0 

7 

5 

1 

1 

1 

9 

10 

6 

10 

Butter  Cream  Frosting 

0 

0 

9 

11 

1 

0  0 

10 

2 

1 

0 

0 

19 

13 

2 

TOTAL 

H 

N 

«0 

10 

M 

r* 

LZ 

T 

in 

10 

w 

N 

w 

<M 

«n 

m 

00 

<N 

H 

CD 

* 

H 

r-l 

PERCENT  OF  TOTAL 

8*0 

21.1 

51.2 

21.1 

5.7 

L'ZZ 

8*0 

54.6 

18.5 

3.4 

00 

e 

o 

21.9 

Oi 

e 

(N 

in 

00 

os 

H 

4.5 
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FREQUENCY  OF  RATING  SCORES 

Completion  Task*  —  Food  Items 
Small  Quantity  Cooking  and  Baking 


ici  GROUP 

ICI  GROUP 

ICI  GROUP 

CRITERION 

Cycle  1  N 

-  390 

Cycle  2  N 

-  ; 

396 

Combined 

N  * 

786 

0 

1 

2 

3 

4 

0 

1 

2 

3 

4 

0 

1 

2 

3 

4 

CRITERION  1 — Taste/Flavor 

0 

14 

42 

50 

14 

2 

11 

50 

51 

18 

2 

25 

92 

111 

32 

CRITERION  2 — Appearance 

0 

21 

60 

34 

15 

2 

30 

59 

37 

14 

2 

41 

119 

71 

29 

CRITERION  3 — Texture 

0 

27 

47 

47 

9 

2 

21 

53 

37 

19 

2 

48 

100 

84 

28 

TOTAL 

o 

CM 

vO 

Cl 

*-4 

H 

** 

H 

(0 

fO 

vO 

cm 

in 

<M 

vO 

H 

m 

cs 

rH 

H 

in 

vO 

* 

H 

H 

t-i 

rM 

ro 

VO 

VO 

M 

0> 

00 

PERCENT  OF  TOTAL 

o 

« 

o 

o 

• 

VO 

H 

CM 

e 

CO 

<o 

N 

e 

VO 

CO 

9.7 

in 

• 

H 

13.1 

O' 

• 

o 

vo 

• 

H 

10 

12.9 

0.8 

in 

e 

* 

H 

vo 

e 

01 

CO 

CD 

• 

n 

CO 

11.3 

SELF-PACED  GROUP  SELF-PACED  GROUP  SELF-PACED  GROUP 
CRITERION  cycle  1  N  -  369  Cycle  2  N  -  357  Combined  N  -  726 
_ 01234  01234  01  2  3  4 


CRITERION 

1 — Taste/Flavor 

1 

13 

47 

50 

12 

1 

19 

48 

46 

5 

2 

32 

95 

96 

17 

CRITERION 

2 — Appearance 

1 

23 

52 

33 

14 

1 

21 

61 

27 

9 

2 

44 

113 

60 

23 

CRITERION 

3 — Texture 

1 

22 

47 

39 

14 

1 

24 

50 

35 

9 

2 

46 

97 

74 

23 

TOTAL 

PERCENT  OF  TOTAL 


ro 

58 

$ 

H 

CM 

a 

40 

ro 

64 

ov 

a 

00 

o 

H 

23 

VO 

CM 

CM 

ri 

in 

o 

ro 

O 

ro 

CM 

63 

0.8 

15.7 

VO 

• 

<o 

H 

e 

<o 

no 

CO 

a 

o 

H 

8*0 

17.9 

m 

e 

ro 

8 

6.4 

8*0 

00 

• 

vo 

«H 

o 

e 

CM 

* 

r* 

• 

H 

«o 

8.7 
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FREQUENCY  OF  RATING  SCORES 
Procedures 

Small  Quantity  Cooking  and  Baking 


ICI  GROUP 

ICI  GROUP 

ICI  GROUP 

CRITERION 

Cycle  1  N-339 

Cycle  2  N-330 

Combined 

N- 

■669 

0 

1 

2 

3 

4 

0 

1 

2 

3 

4 

0 

1 

2 

3 

4 

CRITERION 

I 

f 

H 

1 

1 

0 

6 

18 

1 

0 

8 

12 

9 

2 

1 

0 

18 

27 

CRITERION 

2 — Read  recipe. 

0 

4 

7 

5 

16 

0 

3 

10 

13 

4 

0 

7 

17 

18 

20 

CRITERION 

3 — Checked  equipment 

2 

1 

3 

13 

12 

0 

1 

13 

15 

1 

2 

2 

16 

28 

13 

CRITERION 

4 — Assembled  utensils 

0 

1 

4 

18 

9 

0 

2 

13 

12 

3 

0 

3 

17 

30 

12 

CRITERION 

5 — Assembled  ingred. 

0 

1 

8 

9 

14 

0 

2 

13 

12 

3 

0 

3 

21 

21 

17 

CRITERION 

6 — Followed  recipe 

1 

3 

11 

9 

6 

0 

4 

18 

8 

0 

1 

7 

29 

17 

6 

CRITERION 

7 — Sanitation  &  Safety  1 

4 

12 

11 

4 

0 

9 

12 

8 

1 

1 

13 

24 

19 

5 

CRITERION 

8 — No  waste 

0 

6 

7 

11 

8 

2 

2 

8 

15 

3 

2 

8 

15 

26 

11 

CRITERION 

9— Cooking  skills 

1 

5 

13 

8 

4 

1 

8 

12 

9 

0 

2 

13 

25 

17 

4 

CRITERION 

10 — Clean  as  you  go 

1 

8 

7 

13 

1 

0 

4 

16 

10 

0 

1 

12 

23 

23 

1 

CRITERION 

11 — Cleaned  after  task 

0 

7 

7 

11 

6 

1 

5 

10 

13 

1 

1 

12 

17 

24 

7 

TOTAL 

H 

OV 

* 

CO 

in 

o 

m 

r* 

m 

CN 

rH 

CN 

pH 

CO 

Hf 

r* 

rH 

0* 

cn 

CN 

<N 

H 

GO 

•H 

CN 

H 

H 

pH 

CN 

CN 

H 

PERCENT  OF  TOTAL 

rH 

H 

m 

vO 

ov 

a 

in 

e 

H 

m 

in 

• 

vo 

m 

e 

H 

1"* 

O 

• 

<0 

• 

CN 

CN 

m 

cn 

GO 

rH 

CN 

o 

CO 

pH 

CN 

pH 

VO 

oo 

H 

CN 

cn 

CN 

pH 

fO 

*H 

fO 

cn 

H 

SEIX-PACED 

SELS 

’-PACED 

SELF-PACED 

CRITERION 

Cycle  1  N-301 

Cycle  2  N-308 

Combined 

N-609 

0 

1 

2 

3 

4 

0 

l 

2 

3 

4 

0 

l 

2 

3 

4 

CRITERION 

1 — Hashed  Bands. 

0 

2 

1 

2 

15 

0 

l 

6 

14 

7 

0 

3 

7 

16 

22 

CRITERION 

2 — Read  recipe 

0 

2 

10 

11 

6 

0 

4 

11 

12 

1 

0 

6 

21 

23 

7 

CRITERION 

3 — Checked  equipment 

0 

0 

11 

13 

5 

1 

3 

11 

11 

2 

1 

3 

22 

24 

7 

CRITERION 

4 — Assembled  utensils 

0 

1 

11 

12 

4 

0 

2 

11 

12 

3 

0 

3 

22 

24 

7 

CRITERION 

5 — Assembled  ingred. 

0 

2 

8 

9 

9 

0 

1 

13 

12 

2 

0 

3 

21 

21 

11 

CRITERION 

6 — Followed  recipe 

1 

7 

10 

5 

5 

0 

10 

10 

8 

0 

1 

17 

20 

13 

5 

CRITERION 

7 — Sanitation  &  safety  0 

4 

17 

8 

0 

1 

8 

14 

5 

0 

1 

12 

31 

13 

0 

CRITERION 

8 — No  waste 

0 

2 

10 

10 

5 

0 

2 

12 

12 

2 

0 

4 

22 

22 

7 

CRITERION 

9 — Cooking  skills 

0 

4 

15 

6 

2 

0 

8 

10 

10 

0 

0 

12 

25 

16 

2 

CRITERION 

10 — Clean  as  you  go 

1 

7 

14 

7 

0 

1 

6 

15 

5 

1 

2 

13 

29 

12 

1 

CRITERION 

11 — Cleaned  after  task 

0 

7 

7 

10 

3 

1 

4 

14 

8 

1 

1 

11 

21 

18 

4 

TOTAL 

CN 

CD 

c*v 

* 

Ov 

r* 

Ov 

Ov 

vO 

r* 

rH 

CN 

CO 

CO 

rH 

Ov 

in 

CN 

o 

*H 

00 

o 

r- 

H 

rH 

rH 

CN 

CN 

PERCENT  OF  TOTAL 

vo 

VO 

00 

CD 

ov 

cn 

• 

Cl 

e 

l*> 

• 

s 

CN 

s 

o 

• 

fO 

• 

rH 

s 

CN 

s 

o 

o 

CN 

o 

r** 

«H 

m 

rH 

in 

VO 

rH 

in 

n 

CN 

H 

.m 

H 

rH 

N 

H 

ro 

<*> 

rH 

FREQUENCY  OF  RATING  SCORES  B-25 

Confidence/Attitude  Indicators 
Snail  Quantity  Cooking  and  Baking 


ICI  GROUP 

ICI  GROUP 

ICI  GROUP 

CRITERION 

Cycle  1  N-155 

Cycle  2  N-150 

Cosfcined 

N-305 

0 

1 

2 

3 

4 

0 

1 

2 

3 

4 

0 

1 

2 

3 

4 

CRITERION 
out  false 

1— Proceeded  with- 
s tarts 

1 

2 

6 

11 

12 

0 

2 

8 

16 

4 

1 

4 

14 

27 

16 

CRITERION 

actions. 

2 — Attended  to  own 

0 

4 

6 

11 

9 

0 

2 

6 

19 

3 

0 

6 

12 

30 

12 

CRITERION 
on  task. 

3 — Stayed  focused 

1 

2 

4 

14 

10 

0 

2 

7 

15 

6 

1 

4 

11 

29 

16 

CRITERION  4— Remained  cool 
under  fire. 

2 

1 

2 

14 

10 

0 

0 

11 

17 

2 

2 

1 

13 

31 

12 

CRITERION  5 — Showed  concern 
for  quality. 

1 

1 

12 

8 

9 

0 

5 

7 

16 

2 

1 

6 

19 

24 

11 

TOTAL 

Iff 

o 

H 

S 

o 

SO 

8 

O 

H 

H 

01 

n 

« 

GO 

r- 

H 

in 

H 

CN 

01 

SO 

fO 

*^l 

r* 

sO 

PERCENT  OF  TOTAL 

3.2 

6.5 

19.4 

38.7 

32.3 

O'T 

7.3 

26.0 

53.3 

11.3 

1.6 

6.9 

22.6 

01 

58 

22.0 

_  1 

SELF-PACED  SELF-PACED  SELF-PACED  ] 

CRITERION  Cycle  1  N— 142  Cycle  2  N-139  Combined  N-281  I 


0 

1 

,  2 

3 

4 

0 

1 

2 

3 

4 

0 

1 

2 

3 

4 

CRITERION  1 — Proceeded  with¬ 
out  false  starts. 

0 

2 

9 

15 

3 

0 

2 

10 

14 

2 

0 

4 

19 

29 

5 

CRITERION  2— Attended  to  own 

0 

4 

8  16 

1 

0 

1 

9 

14 

4 

0 

5 

17 

30 

5 

actions. 

CRITERION  3 — Stayed  focused 

0 

4 

8 

12 

5 

0 

1 

6 

19 

2 

0 

5 

14 

31 

7 

on  task. 

CRITERION  4 — Remained  cool 
under  fire. 

0 

1 

8 

15 

4 

0 

0 

12 

15 

1 

0 

1 

30 

5 

30 

CRITERION  5 — Showed  concern 
for  quality. 

0 

4 

1C 

8 

5 

0 

7 

8 

9 

3 

0 

11 

18 

17 

8 

TOTAL 

in 

m 

SO 

CO 

o 

m 

H 

<N 

o 

VO 

00 

r* 

o 

H 

w 

v> 

l-l 

H 

w 

r- 

r-t 

CN 

00 

cn 

H 

m 

PERCENT  OF  TOTAL 

O 

s 

vo 

e 
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e 

in 

* 
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• 

o 

e 

O' 

e 
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rH 

e 

SO 

e 

o 

e 

n 

e 

ro 
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• 

• 

o 

o 

8 
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o 

CN 

•H 
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H 

GO 

o 

H 

H 

ro 

in 

r> 

H 

I 


r 
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k 


FREQUENCY  OF  RATING  SCONES 
Cooking  Skills 


XCI  GROUP 

XCX  GROUP 

ICI  GROUP 

CRITERION 

cycle  1 

M-70 

Cycle  2 

N-50 

Coabined 

N-120 

0 

1 

2 

3 

4 

0 

1 

2 

3 

4 

0 

1 

2 

3 

4 

CRITERION  1— Finely  shredded 
fresh  cabbage . 

0 

3 

7 

3 

1 

0 

3 

5 

2 

0 

0 

6 

12 

5 

1 

CRITERION  2— Diced  fresh 
sweet  pepper  ( 1/2  inch) . 

0 

3 

4 

7 

0 

0 

5 

3 

2 

0 

0 

8 

7 

9 

0 

CRITERION  3— Sliced  fresh 
pared  cucumber  (1/8  inch) . 

1 

2 

3 

7 

1 

0 

0 

7 

2 

1 

0 

1 

10 

9 

4 

CRITERION  4 — Cutting  tomato 
wedges  (8) . 

0 

1 

3 

7 

3 

0 

0 

7 

2 

1 

0 

1 

10 

9 

4 

CRITERION  5— Making  a 
brown  roux. 

0 

4 

5 

4 

1 

2 

3 

4 

0 

1 

2 

7 

9 

4 

2 

TOTAL 

fO 

Cl 

© 

© 

N 

in 

CN 

© 

IN 

« 

CO 

r- 

00 

H 

IN 

IN 

H 

IN 

IN 

m 

PERCENT  OF  TOTAL 

•N* 

© 

<* 

• 

o 

<0 

o 

• 

o 

e 

O 

e 

o 

e 

o 

e 

in 

» 

<n 

e 

t-» 

e 

© 

e 

r* 

e 

H 

© 

r-4 

fO 

s 

00 

a 

3 

© 

r-4 

* 

CN 

ro 

IN 

VO 

ro 

o 

fO 

«o 

SELF 

-PACED 

• 

SELF-PACED 

SELF-PACED 

CRITERION 

Cycle  1 

N-70 

Cycle  2 

N-60 

Coabined 

N- 

130 

0 

l 

2 

3 

4 

0 

i 

2 

3 

4 

0 

l 

2 

3 

4 

CRITERION  1 — Finely  shredded 

1 

l 

s 

6 

1 

0 

0 

10 

1 

1 

1 

l 

15 

7 

2 

fresh  cabbage. 

CRITERION  2— Diced  fresh 
sweet  pepper  (1/2  inch) . 

0 

3 

8 

3 

0 

0 

2 

1 

1 

0 

5 

16 

4 

1 

8 

CRITERION  3— Sliced  fresh 
pared  cucumber  (1/8  inch) . 

0 

4 

2 

6 

2 

1 

1 

5 

4 

1 

1 

5 

7 

10 

3 

CRITERION  4 — Cutting  tomato 
wedges  (8) . 

0 

3 

8 

1 

2 

0 

5 

4 

2 

1 

0 

8 

12 

3 

3 

CRITERION  5— Making  a 
brown  roux. 

1 

3 

5 

4 

1 

2 

1 

7 

1 

1 

3 

4 

12 

5 

2 

TOTAL 

IN 

© 

o 

© 

m 

O' 

Ok 

in 

in 

CO 
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FREQUENCY  OF  RATING  SCORES 
Garrison  Equipment 

(Based  on  individual  ratings  for  each  criterion.) 


ICI  GROUP 

ICI  GROUP 

ICI  GROUP 

CRITERION 

Cycle  1  N-447 

Cycle  2  N-465 

Combined 

N-912 

0 

1 

2 

3 

4 

0 

1 

2 

3 

4 

0 

1 

2 

3 

4 

1.  Checked  equipment 

1 

3 

7 

11 

8 

0 

1 

12 

12 

3 

1 

4 

19 

26 

11 

2.  Explained  checking  purpose 

1 

1 

10 

10 

8 

0 

1 

10 

16 

4 

1 

2 

20 

26 

12 

3.  Observed  safety  precautions 

1 

3 

7 

10 

9 

0 

4 

10 

11 

6 

1 

7 

17 

21 

15 

4„  Explained  safety  precautions 

1 

0 

8 

13 

8 

0 

1 

12 

12 

6 

1 

1 

20 

25 

14 

5.  Started  equipment  properly 

3 

4 

6 

9 

8 

0 

2 

15 

9 

5 

3 

6 

21 

18 

13 

6.  Operated  equipment  properly 

3 

3 

7 

9 

8 

0 

3 

16 

7 

5 

3 

6 

23 

16 

13 

7.  Explained  starting  procedures 

3 

2 

11 

5 

8 

0 

3 

11 

13 

4 

3 

5 

22 

18 

12 

8.  Stopped  equipment  properly 

1 

4 

9 

7 

9 

0 

1 

14 

11 

5 

1 

5 

23 

18 

14 

9.  Explained  stopping  procedures 

1 

2 

11 

10 

6 

0 

1 

16 

10 

4 

1 

3 

27 

20 

10 

10.  Disassembled  properly 

4 

2 

9 

9 

6 

1 

4 

9 

13 

4 

5 

6 

18 

22 

10 

11.  Explained  disassembling 

1 

1 

13 

8 

7 

1 

4 

8 

13 

5 

2 

5 

21 

21 

12 

12.  Cleaned  equipment  properly 

4 

8 

7 

4 

7 

0 

6 

12 

10 

3 

4 

14 

19 

14 

10 

13.  Explained  cleaning  procedure 

2 

8 

7 

10 

3 

0 

7 

9 

12 

3 

2 

15 

16 

22 

6 

14.  Reassembled  equip,  properly 

1 

2 

14 

7 

6 

0 

5 

11 

10 

5 

1 

7 

25 

17 

11 

15.  Explained  reassembling 

1 

2 

15 

5 

5 

0 

4 

12 

10 

5 

1 

6 

27 

15 

10 

TOTAL 

GO 

CM 

in 

H 

cm 

vO 

o 

CM 

r* 

T* 

r* 

rv 

CM 

\0 

o 

CO 

CM 

0> 

GO 

OV 

a\ 

CO 

H 

H 

pH 

pH 

pH 

CO 

CM 

pH 

PERCENT  OF  TOTAL 

CO 

H 

CO 

Id 

o\ 

pH 

pH 

o 

CO 

pH 

CO 

o 

vO 

o 

H 

GO 

m 

o 

o 

CD 

CO 

o 

W 

CM 

OV 

H 

n 

CM 

CM 

pH 

co 

co 

pH 

pH 

CO 

CO 

pH 

SELF-PACED 

SELF-PACED 

SELF-PACED 

CRITERION 

Cycle  1  N-345 

Cycle  2  N-405 

Combined 

N-750 

0 

l 

2 

3 

4 

0 

1 

2 

3 

4 

0 

l 

2 

3 

4 

1.  Checked  equipment 

1 

8 

10 

3 

1 

1 

9 

13 

4 

0 

2 

17 

23 

7 

1 

2.  Explained  checking  purpose 

2 

4 

11 

6 

0 

1 

8 

13 

5 

0 

3 

12 

24 

11 

0 

3.  Observed  safety  precautions 

5 

4 

10 

3 

1 

2 

8 

11 

6 

0 

7 

12 

21 

9 

1 

4.  Explained  safety  precautions 

3 

2 

13 

4 

1 

2 

7 

11 

7 

0 

5 

9 

24 

11 

1 

5.  Started  equipment  properly 

4 

8 

5 

2 

4 

4 

10 

12 

1 

0 

8 

18 

17 

3 

4 

6.  Operated  equipment  properly 

5 

7 

5 

3 

3 

5 

9 

12 

1 

0 

10 

16 

17 

4 

3 

7.  Explained  starting  procedures 

5 

8 

5 

4 

1 

3 

13 

9 

2 

0 

8 

21 

14 

6 

1 

8.  Stopped  equipment  properly 

3 

4 

8 

5 

2 

4 

13 

8 

2 

0 

7 

18 

16 

7 

2 

9.  Explained  stopping  procedure 

3 

4 

11 

2 

3 

3 

10 

12 

2 

0 

6 

14 

23 

4 

3 

10.  Disassembled  properly 

5 

5 

8 

4 

1 

1 

14 

8 

4 

0 

6 

19 

16 

8 

1 

11.  Explained  disassembling 

4 

5 

9 

4 

1 

4 

8 

10 

5 

0 

8 

13 

19 

9 

1 

12.  Cleaned  equipment  properly 

3 

7 

10 

2 

1 

5 

8 

10 

4 

0 

8 

15 

20 

6 

1 

13.  Explained  cleaning  proced. 

3 

6 

9 

3 

1 

5 

9 

10 

3 

0 

8 

15 

19 

6 

1 

14.  Reassembled  equip,  properly 

4 

3 

13 

1 

2 

3 

10 

11 

3 

0 

7 

13 

24 

4 

2 

15.  Explained  reassembling 

4 

4 

4 

4 

0 

3 

9 

12 

3 

0 

7 

13 

16 

7 

0 

TOTAL 

m 

s 

GO 

co 

s 

CN 

cm 

10 

nr 

m 

CM 

VO 

CM 

in 

o 

pH 

o 

in 

CM 

o 

o 

CM 

o 

CM 

CM 

H 

H 

pH 

pH 

CM 

CO 

pH 

PERCENT  OF  TOTAL 
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s 

* 

s 

s 

00 

• 

o 
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• 

o 

m 

o 

o 
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OV 

m 

pH 

co 

cm 
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FREQUENCY  OF  SATING  SCORES 
Garrison  Equipment 

Based  on  average  ratings  for  aach  equipment  itan 


EQUIPMENT  ITEM 


Milk  Dispenser 
Hobart  Mixer 
Coffee  Urn 
Meat  Slioer 
Deep  Fat  Fryer 
Convection  Oven 
Ice  Cream  Machine 
Gas  Griddle 


Id  GROUP 
Cycle  1  N-20 
0  12  3  4 

0  4  0  0  0 

0  0  13  0 

0  0  2  2  0 

0  0  3  2  0 

110  0  0 

0  12  2  0 

0  0  0  3  0 

0  0  2  1  0 


ICI  GROUP 
Cycle  2  N-31 
0  12  3  4 

0  0  3  2  0 

0  0  2  2  1 

0  2  2  0  0 

0  2  10  0 

0  2  10  0 

0  12  0  0 

0  0  2  0  0 

006.00 


ICI  GROUP 
Combined  N-51 
0  12  3  4 

0  4  3  2  0 

0  C  3  5  1 

0  2  4  2  0 

0  2  4  2  0 

1  3  2  0  0 

0  2  4  2  0 

0  0  2  3  0 

0  0  8  1  0 


TOTAL 

PERCENT  OF  TOTAL 


H 

so 

O 

fO 

o 

o 

r* 

as 

<a 

H 

H 

CO 

o* 

r* 

H 

rM 

H 

H 

H 

CM 

H 

co 

O 

co 

CO 

o 

o 

SO 

CO 

o> 

CM 

sO 

«n 

m 

Os 

VD 

a 

e 

a 

a 

a 

a 

a 
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a 
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a 

a 
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a 

CO 

O 

CO 

CO 

o 

o 

CM 

H 

N 

fO 

H 

H 

r*- 

1^ 

H 

CM 

fO 

W 

VO 

H 

CM 

CM 

EQUIPMENT  ITEM 


Milk  Dispenser 
Hobart  Mixer 
Coffee  Urn 
Meat  Slicer 
Deep  Fat  Fryer 
Convection  Oven 
Ice  Cream  Machine 
Gas  Griddle 


SBIf  ""PACED 
Cycle  1  N-23 
0  12  3  4 

1110  0 

0  0  110 

13  10  0 

0  1110 

110  0  0 

1  2  0  0  0 

110  0  0 

0  12  0  0 


SELF-PACED 
Cycle  2  N-27 
0  12  3  4 

0  12  0  0 

0  2  10  0 

2  10  0  0 

1  2  0  0  0 

110  0  0 

0  3  2  0  0 

1  4  0  0  0 

0  0  3  0  0 


SELF-PACED 
Combined  N-50 
0  12  3  4 

1  2  3  0  0 

0  2  2  1  0 

3  4  10  0 

13  110 

2  2  0  0  0 

1  5  2  0  0 

2  5  0  0  0 

0  15  0  0 


TOTAL 

PERCENT  OF  TOTAL 


in  o  vo  m  o 


r*  m  o  p*  o 

•  •  •  •  • 

h  «n  io  co  o 

nan 


in  e  co  o  o 

m  »  vo  o  o 

•  •  •  •  • 

a  h  gi  o  o 

m  m  n 


o  e  e  m  o 

H  fl  H 


o  o  o  o  o 
•  •  •  •  • 
o  a  a  «  o 
«  a  m 


FREQUENCY  OF  SATING  SCORES 


B-29 


Garrison  Equipment 

(Based  on  individual  ratings  for  each  equipment  item.) 


EQUIPMENT  ITEM 

ICZ  GROUP 
Cycle  1  N-447 

0  12  3  4 

ICZ  GROUP 
Cycle  2  N-465 

0  12  3  4 

ZCZ  GROUP 
Combined  N-912 

0  12  3  4 

Milk  Dispenser 

3 

21 

37 

0 

0 

0 

1 

13 

34 

27 

3 

22 

50 

34 

27 

Hobart  Mixer 

4 

3 

6 

18 

28 

0 

2 

21 

16 

36 

4 

5 

27 

34 

64 

Coffee  Urn 

0 

0 

24 

31 

6 

2 

18 

34 

6 

0 

2 

18 

58 

37 

6 

Meat  Slicer 

3 

5 

13 

24 

29 

0 

10 

27 

8 

0 

3 

15 

40 

32 

29 

Deep  Fat  Fryer 

16 

6 

6 

0 

0 

0 

11 

25 

9 

0 

16 

17 

31 

9 

0 

Convection  Oven 

2 

5 

32 

26 

11 

0 

0 

18 

26 

1 

2 

5 

50 

52 

12 

Ice  Cream  Machine 

0 

3 

7 

13 

21 

0 

4 

14 

9 

3 

0 

7 

21 

22 

24 

Gas  Griddle 

0 

2 

16 

15 

11 

0 

1 

25 

64 

0 

0 

3 

41 

79 

11 

TOTAL 

co 

in 

H 

$ 

N 

r* 

<N 

r- 

o 

CM 

00 

ft 

CO 

CM 

V 

CM 

o 

l> 

r* 

CO 

ft 

H 

ft 

r* 

H 

rH 

H 

H 

rH 

CO 

CM 

rH 

PERCENT  OF  TOTAL 

co 

H 

GO 

VO 

cr> 

H 

H 

o 

(0 

H 

<T> 

CD 

o 

V0 

o 

H 

GO 

CO 

o 

o 

<0 

CO 

o 

cm 

ft 

H 

CO 

CM 

cm 

H 

CO 

CO 

rH 

rH 

co 

co 

H 

SELF-PACED 

SELF-PACED 

SELF-PACED 

EQUIPMENT  ITEM 

Cycle  1  N-345 

Cycle  2  N-405 

Combined 

N- 

750 

0 

1 

2, 

3 

4 

0 

1 

2 

3 

4 

0 

l 

2 

3 

4 

Milk  Dispenser 

12 

5 

16 

11 

1 

0 

14 

21 

10 

0 

12 

19 

37 

21 

1 

Hobart  Mixer 

2 

1 

2 

9 

16 

2 

6 

33 

4 

0 

4 

7 

35 

13 

16 

Coffee  Urn 

16 

21 

32 

6 

0 

16 

25 

4 

0 

0 

32 

46 

36 

6 

0 

Meat  Slicer 

1 

5 

20 

14 

5 

2 

31 

12 

0 

0 

3 

36 

32 

14 

5 

Deep  Fat  Fryer 

6 

18 

6 

0 

0 

14 

16 

0 

0 

0 

20 

34 

6 

0 

0 

Convection  Oven 

11 

14 

20 

0 

0 

0 

14 

55 

6 

0 

11 

28 

75 

6 

0 

Ice  Cream  Machine 

7 

13 

10 

0 

0 

12 

39 

17 

7 

0 

19 

52 

27 

7 

0 

Gas  Griddle 

0 

3 

32 

10 

0 

0 

0 

20 

25 

0 

0 

3 

52 

35 

0 

TOTAL 

m 

m 

S 

00 

to 

rH 

O 

in 

CM 

CM 

VO 

e1 

in 

* 

rH 

CM 

vo 

rH 

CM 

in 

O 

rt 

O 

H 

in 

CM 

CM 

o 

o 

CO 

CM 

O 

H 

CM 

CM 

PERCENT 

OF  TOTAL 

15.9 

23.2 

O 

• 

9 

14.5 

6.4 

11.4 

CD 

a 

m 

co 

o 

• 

3 

12.8 

0*0 

in 

e 

CO 

rH 

o 

• 

o 

CO 

o 

e 

o 

* 

vo 

• 

CO 

H 

ft 

e 

CM 
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COMBINED  RATINGS 
Cycle  1  —  Cycle  2 


Rating  Tabulation  Summaries 


Completion  Tasks 
Procedures 

Conffdence/Attitude  Indicators 
Cooking  Skills 
Garrison  Equipment 


to  Tabulation  Cate 


N  -  Total  number  of  individual  criterion  rated. 

TOT  -  Sum  of  ratings  on  all  criteria. 

AVG  -  Mean  score  of  all  ratings  (TOT  divided  by  N) 

%  -  Percent  of  possible  score  (Possible  *  N  times  4) 
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COMPLETION  TASK  RATINGS 


Small  Quantity  Cooking  and  Baking 
Summary  by  Pood  Item 


TOT 

ICI 

N 

Cycle  1 

AVG  t 

TOT 

ICI 

N 

Cycle  2 

AVG  % 

ICI  COMBINED 

TOT  N  AVG  i 

Salad 

118 

48 

2.5 

61.5 

102 

45 

2.3 

56.7 

220 

93 

2.4 

59.1 

Soup 

98 

45 

2.2 

54.4 

86 

39 

2.2 

55.1 

184 

84 

2.2 

54.8 

Entre 

98 

45 

2.1 

54.4 

97 

45 

2.2 

53.9 

195 

90 

2.2 

54.2 

Vegetable 

79 

36 

2.2 

54.9 

87 

42 

2.1 

51.8 

166 

78 

2.1 

53.2 

COOKING  ITEMS 

393 

174 

2.3 

56.5 

372 

171 

2.2 

54.4 

765 

345 

2.2 

55.4 

Biscuits 

87 

45 

1.9 

48.3 

109 

45 

2.4 

60.6 

196 

90 

2.2 

54.4 

Muffins 

84 

39 

2.2 

53.8 

99 

45 

2.2 

55.0 

183 

84 

2.2 

54.5 

French  Toast 

72 

33 

2.2 

54.5 

34 

15 

2.3 

56.7 

106 

48 

2.2 

55.2 

Omelet 

35 

12 

2.9 

72.9 

73 

30 

2.4 

60.8 

108 

42 

2.6 

64.3 

Chocolate  Cake 

132 

45 

2.9 

73.3 

146 

45 

3.2 

81.1 

278 

90 

3.1 

77.2 

Frosting 

130 

42 

3.1 

77.4 

125 

45 

2.8 

65.4 

255 

87 

2.9 

73.3 

BAKING  ITEMS 

540 

216 

2.5 

67.5 

586 

225 

2.6 

65.1 

1126 

441 

2.6 

63.8 

GROUP  TOTALS 

933 

390 

2.4 

59.8 

958 

396 

2.4 

60.5 

1891 

786 

2.4 

60.1 

Self-Paced  Cycle  1  Self-Paced  Cycle  2  Self-Paced  Combined 


TOT 

N 

AVG 

% 

TOT 

N 

AVG 

% 

TOT 

N 

AVG 

% 

Salad 

101 

42 

2.4 

60.1 

71 

33 

2.2 

53.8 

172 

75 

2.3 

57.3 

Soup 

92 

39 

2.4 

59.0 

71 

33 

2.2 

53.8 

163 

72 

2.3 

56.6 

Entre 

105 

42 

2.5 

62.5 

93 

42 

2.2 

55.4 

198 

84 

2.4 

58.9 

Vegetable 

95 

42 

2.3 

56.5 

92 

42 

2.2 

54.8 

187 

84 

2.2 

55.7 

COOKING  ITEMS 

393 

165 

2.4 

59.5 

327 

150 

2.2 

54.5 

720 

315 

2.3 

57.1 

Biscuits 

65 

39 

1.7 

41.7 

68 

42 

1.6 

40.5 

133 

81 

1.6 

41.0 

Muffins 

87 

39 

2.2 

55.8 

90 

42 

2.1 

53.6 

177 

81 

2.2 

54.6 

French  Toast 

27 

12 

2.3 

56.3 

80 

33 

2.4 

60.8 

107 

45 

2.4 

59.4 

Omelet 

69 

30 

2.3 

57.5 

28 

12 

2.3 

58.3 

97 

42 

2.3 

57.7 

Chocolate  Cake 

126 

42 

3.0 

75.0 

109 

39 

2.8 

69.9 

235 

81 

2.9 

72.5 

Frosting 

107 

42 

2.5 

63.7 

97 

39 

2.5 

62.2 

204 

81 

2.5 

63.0 

BAKING  ITEMS 

481 

204 

2.4 

58.9 

472 

207 

2.3 

57.0 

953 

411 

2.3 

58.0 

GROUP  TOTALS 

874 

369 

2.4 

59.2 

799 

357 

2.2 

56.0 

1673 

726 

2.3 

57.6 

COMPLETION  TASK  RATINGS 
Small  Quantity  Cooking  and  Baking 
Summary  by  Criterion 
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ICI 

Cycle  1 

ICI 

CYCLE 

2 

ICI  Combined 

TOT 

N 

AVG 

% 

TOT 

N 

AVG 

% 

TOT 

N 

AVG 

% 

Cooking 

141 

58 

2.4 

60.8 

132. 

57 

2.3 

57.9 

272 

115 

2.4 

59.3 

Baking 

193 

72 

2.7 

67.0 

204 

75 

2.7 

68.0 

397 

147 

2.7 

67.5 

CRITERION  1  « 

334 

130 

2.6 

64.2 

336 

132 

2.5 

63.6 

670 

262 

2.6 

66.5 

Cooking 

128 

58 

2.2 

55.2 

120 

57 

2.1 

52.6 

248 

115 

2.2 

53.9 

Baking 

174 

72 

2.4 

60.4 

188 

75 

2.5 

62.7 

362 

147 

2.5 

61.6 

CRITERION  2  - 

302 

130 

2.3 

58.1 

308 

132 

2.3 

58.3 

610 

262 

2.3 

60.5 

* 

Cooking 

124 

58 

2.1 

53.4 

120 

57 

2.1 

52.6 

244 

115 

2.1 

53.0 

Baking 

173 

72 

2.4 

60.1 

194 

75 

2.6 

64.7 

367 

147 

2.5 

62.4 

CRITERION  3  - 

297 

130 

2.3 

57.1 

314 

132 

2.4 

59.5 

611 

262 

2.3 

60.6 

Cooking  Total 

393 

174 

2.3 

56.5 

372 

171 

2.2 

54.4 

765 

345 

2.2 

55.4 

Baking  Total 

540 

216 

2.5 

67.5 

586 

225 

2.6 

65.1 

1126 

441 

2.6 

63.8 

GROUP  TOTAL  - 

933 

390 

2.4 

59.8 

958 

396 

2.4 

60.5 

1891 

786 

2.4 

60.1 

Self-Paced  Cycle  1 

Self-Paced  Cycle  2 

Self- 

•Paced  Combined 

TOT 

N 

AVG 

« 

TOT 

N 

AVG 

% 

TOT 

N 

AVG 

% 

Cooking 

136 

55 

2.5 

61.8 

109 

50 

2.2 

54.5 

245 

105 

2.3 

58.3 

Baking 

169 

68 

2.5 

62.1 

164 

69 

2.4 

59.4 

333 

137 

2.4 

60.8 

CRITERION  1  “ 

305 

123 

2.5 

62.0 

273 

119 

2.3 

57.4 

578 

242 

2.4 

59.7 

Cooking 

131 

55 

2.4 

59.5 

109 

50 

2.2 

54.5 

240 

105 

2.3 

57.1 

Baking 

150 

68 

2.2 

55.1 

151 

69 

2.2 

54.7 

301 

137 

2.2 

59.9 

CRITERION  2  - 

281 

123 

2.3 

57.1 

260 

119 

2.2 

54.6 

541 

242 

2.2 

55.9 

Cooking 

Baking 

126 

162 

55 

68 

2.3 

2.4 

57.3 

59.6 

109 

157 

50 

69 

2.2 

2.3 

54.5 

56.9 

235 

319 

105 

137 

2.2 

2.3 

56.0 

58.2 

CRITERION  3  = 

288 

122 

2.3 

58.5 

266 

119 

2.2 

55.9 

554 

242 

2.3 

57.2 

-34 


PROCEDURES  RATINGS 
Small  Quantity  Cooking  and  Baking 


TOT 

ICI 

N 

Cycle 

AVG 

1 

« 

TOT 

ICI 

N 

Cycle 

AVG 

2 

% 

ICI  Combined 

TOT  N  AVG  % 

CRITERION  1 

91 

26 

3.5 

87.5 

88 

30 

2.9 

73.3 

179 

56 

3.2 

79.9 

2 

97 

32 

3.0 

75.8 

78 

30 

2.6 

65.0 

175 

62 

2.8 

70.6 

3 

94 

31 

3.0 

75.8 

76 

30 

2.5 

63.3 

170 

61 

2.8 

69.7 

4 

99 

32 

3.1 

77.3 

76 

30 

2.5 

63.3 

175 

62 

2.8 

70.6 

5 

100 

32 

3.1 

78.1 

76 

30 

2.5 

63.3 

176 

62 

2.8 

71.0 

6 

76 

30 

2.5 

63.3 

64 

30 

2.1 

53.3 

140 

60 

2.3 

58.3 

7 

77 

32 

2.4 

60.2 

61 

30 

2.0 

50.8 

138 

62 

2.2 

55.6 

8 

85 

32 

2.7 

66.4 

75 

30 

2.5 

62.5 

160 

62 

2.6 

64.5 

9 

71 

31 

2.3 

57.3 

59 

30 

2.0 

49.2 

130 

61 

2.1 

52.3 

10 

65 

30 

2.2 

54.2 

66 

30 

2.2 

55.0 

131 

60 

2.2 

54.6 

11 

78 

31 

2.5 

62.9 

68 

30 

2.3 

56.7 

146 

61 

2.4 

59.8 

TOTALS 

933 

340 

2.7 

68.6 

787 

330 

2.4 

59.6 

1720 

670 

2.6 

64.2 

Self-Paced  Cycle  1  Self-Paced  Cycle  2  Self-Paced  Combined 


TOT 

N 

AVG 

% 

TOT 

N 

AVG 

% 

TOT 

N 

AVG 

« 

CRITERION  1 

60 

20 

3.0 

75.0 

83 

28 

3.0 

74.1 

143 

48 

3.0 

74.5 

2 

79 

29 

2.7 

68.1 

66 

28 

2.4 

58.9 

145 

57 

2.5 

63.6 

3 

81 

29 

2.8 

69.8 

66 

28 

2.4 

58.9 

147 

57 

2.6 

64.5 

4 

75 

28 

2.7 

67.0 

76 

28 

2.7 

57.9 

151 

56 

2.7 

67.4 

5 

81 

28 

2.9 

72.3 

71 

28 

2.5 

63.4 

152 

56 

2.7 

67.9 

6 

66 

28 

2.4 

58. S 

54 

28 

1.9 

48.2 

120 

56 

2.1 

53.6 

7 

62 

29 

2.1 

53.4 

51 

28 

1.8 

45.5 

113 

57 

2.0 

49.6 

8 

72 

27 

2.7 

66.7 

72 

28 

2.6 

64.3 

144 

55 

2.6 

65.5 

9 

60 

27 

2.2 

55.6 

58 

28 

2.1 

51.8 

118 

55 

2.1 

53.6 

10 

56 

29 

1.9 

48.3 

55 

28 

2.0 

49.1 

111 

57 

1.9 

48.7 

11 

63 

27 

2.3 

58.3 

63 

28 

2.3 

56.3 

126 

55 

2.3 

57.3 

TOTALS 

762 

302 

2.5 

63.1 

711 

308 

2.3 

57.7 

1473 

610 

2.4 

60.4 

CONFIDENCE/ATTITUDE  INDICATOR  RATINGS  B-35 

Small  Quantity  Cooking  and  Baking 


TOT 

ICI 

N 

Cycle  1 

AVG  % 

TOT 

ICI  Cycle  2 

N  AVG  % 

ICI  Oombined 

TOT  N  AVG  % 

Criterion  1 

95 

32 

3.0 

74.2 

82 

30 

2.7 

68.3 

177 

62 

2.9 

71.4 

2 

92 

32 

2.9 

71.9 

83 

30 

2.8 

69.2 

175 

62 

2.8 

70.6 

3 

92 

31 

3.0 

74.2 

85 

30 

2.8 

70.8 

177 

61 

2.9 

72.5 

4 

87 

29 

3.0 

75.0 

81 

30 

2.7 

67.5 

168 

59 

2.9 

71.2 

5 

85 

31 

2.7 

68.6 

75 

30 

2.5 

62.5 

160 

61 

2.6 

65.6 

TOTALS 

451 

155 

2.9 

72.7 

406 

150 

2.7 

67.7 

857 

305 

2.8 

70.3 

Self-Paced  Cycle  1 

TOT  N  AVG  % 

Self- 

TOT 

-Paced  Cycle 
N  AVG  t 

2 

Self- 

TOT 

-Paced  Combined 

N  AVG  % 

Criterion  1 

77 

29 

2.7 

66.4 

72 

28 

2.6 

64. 

3 

149 

57 

2.6 

65.4 

2 

72 

29 

2.5 

62.1 

77 

28 

2.8 

68. 

8 

149 

57 

2.6 

65.4 

3 

76 

29 

2.6 

65.5 

78 

28 

2.8 

69. 

6 

1=4 

57 

2.7 

67.5 

4 

78 

28 

2.8 

69.6 

73 

28 

2.6 

65. 

2 

151 

56 

2.7 

67.4 

5 

68 

27 

2.5 

63.0 

65 

27 

2.4 

63. 

0 

133 

54 

2.5 

61.6 

TOTALS 

371 

142 

2.6 

65.3 

342 

139 

2.5 

62. 

9 

713 

281 

2.5 

63.4 

COMPLETION  TASK  RATINGS 
Garrison  Equipment 
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TOT 

1CI  Cycle  1 

N  AVG  & 

TOT 

ZCI  Cycle  2 

N  AVG  % 

ICI  Combined 

TOT  N  AVG  % 

Criterion  1 

82 

30 

2.7 

68.3 

82 

31 

2.6 

66.1 

164 

61 

2.7 

67.2 

2 

85 

30 

2.8 

70.8 

85 

31 

2.7 

68.5 

170 

61 

2.8 

69.7 

3 

81 

30 

2.7 

67.5 

81 

31 

2.6 

65.3 

162 

61 

2.7 

66.4 

4 

87 

30 

2.9 

72.5 

85 

31 

2.7 

68.5 

172 

61 

2.8 

70.5 

5 

75 

30 

2.5 

62.5 

79 

31 

2.5 

63.7 

154 

61 

2.5 

63.1 

6 

76 

30 

2.5 

63.3 

76 

31 

2.5 

61.3 

152 

61 

2.5 

62.3 

7 

75 

30 

2.5 

62.5 

80 

31 

2.6 

64.5 

155 

61 

2.5 

63.5 

8 

79 

30 

2.6 

65.8 

82 

31 

2.6 

66.1 

161 

61 

2.6 

66.0 

9 

78 

30 

2.6 

65.0 

79 

31 

2.5 

63.7 

157 

61 

2.6 

64.3 

10 

71 

30 

2.4 

59.2 

77 

31 

2.5 

62.1 

148 

61 

2.4 

60.7 

11 

79 

30 

2.6 

65.8 

79 

31 

2.5 

63.7 

158 

61 

2.6 

64.8 

12 

62 

30 

2.1 

51.7 

72 

31 

2.3 

58.1 

134 

61 

2.2 

54.9 

13 

64 

30 

2.1 

53.3  , 

73 

31 

2.4 

58.9 

137 

61 

2.2 

56.1 

14 

75 

30 

2.5 

62.5 

77 

31 

2.5 

62.1 

152 

61 

2.5 

62.3 

15 

71 

30 

2.4 

59.2 

78 

31 

2.5 

62.9 

149 

61 

2.4 

61.1 

TOTALS 

1142 

450 

2.5 

63.1 

1185 

465 

2.5 

63.7 

2327 

915 

2.5 

63.6 

Self-Paced  Cycle  1 

TOT  N  AVG  % 

Self-Paced  Cycle  2 

TOT  N  AVG  % 

Self-Paced  Combined 
TOT  N  AVG  % 

Criterion  1 

37 

23 

1.6 

40.2 

47 

27 

1.7 

43.5 

84 

50 

1.7 

42.0 

2 

44 

23 

1.9 

47.8 

49 

27 

1.8 

45.4 

93 

50 

1.9 

46.5 

3 

37 

23 

1.6 

40.2 

48 

27 

1.8 

44.4 

85 

50 

1.7 

42.5 

4 

44 

23 

1.9 

47.8 

50 

27 

1.9 

46.3 

94 

50 

1.9 

47.0 

5 

40 

23 

1.7 

43.5 

37 

27 

1.4 

34.3 

77 

50 

1.5 

38.5 

6 

38 

23 

1.7 

41.3 

36 

27 

1.3 

33.3 

74 

50 

1.5 

37.0 

7 

34 

23 

1.5 

37.0 

37 

27 

1.4 

34.3 

71 

50 

1.4 

35.5 

8 

44 

23 

1.9 

47.8 

35 

27 

1.3 

32.4 

79 

50 

1.6 

39.5 

9 

44 

23 

1.9 

47.8 

40 

27 

1.5 

37.0 

84 

50 

1.7 

42.0 

10 

37 

23 

1.6 

40.2 

42 

27 

1.6 

38.9 

79 

50 

1.6 

39.5 

11 

39 

23 

1.7 

42.4 

43 

27 

1.6 

39.8 

82 

50 

1.6 

41.0 

12 

37 

23 

1.6 

40.2 

40 

27 

1.5 

37.0 

77 

50 

1.5 

38.5 

13 

37 

23 

1.6 

40.2 

38 

27 

1.4 

35.2 

75 

50 

1.5 

37.5 

14 

40 

23 

1.7 

43.5 

41 

27 

1.5 

38.0 

81 

50 

1.6 

40.5 

15 

38 

23 

1.7 

41.3 

42 

27 

1.6 

38.9 

80 

50 

1.6 

40.0 

TOTALS 

594 

345 

1.6 

43.1  : 

625 

405 

1.5 

38.6 

1219 

750 

1.6 

40.6 

! 
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COMPLETION  TASK  RATINGS 


Garrison  Equipment 
Ratings  for  Each  Equipment  Item 


TOT 

ICI 

N 

Cycle  1 

AVG  % 

TOT 

ICI  Cycle  2 

N  AVG  % 

ICI  Combined 

TOT  N  AVG  * 

Milk  Dispenser 

97 

60 

1.6 

40.4 

237 

75 

3.2 

79.0 

334 

135 

2.5 

61.9 

Hobart  Mixer 

185 

60 

3.1 

77.1 

236 

75 

3.1 

78.7 

421 

135 

3.1 

78.0 

Coffee  Urn 

128 

45 

2.8 

71.1 

104 

60 

1.7 

43.3 

232 

105 

2.2 

55.2 

Meat  Slicer 

255 

90 

2.8 

70.8 

88 

45 

2.0 

48.9 

343 

135 

2.5 

63.5 

Deep  Fat  Fryer 

18 

30 

0.6 

15.0 

88 

45 

2.0 

48.9 

106 

105 

1.0 

25.2 

Convection  Oven 

189 

75 

2.5 

63.0 

118 

45 

2.6 

65.6 

307 

120 

2.6 

64.0 

Ice  Cream  Maker 

144 

45 

3.2 

80.0 

71 

30 

2.4 

59.2 

215 

75 

2.9 

71.7 

Gas  Griddle 

126 

45 

2.8 

70.0 

243 

90 

2.7 

67.5 

369 

135 

2.7 

68.3 

TOTALS 

1142 

450 

2.5 

63.1 

1185 

465 

2.5k 

63.7 

2327 

915 

2.5 

63.6 

Self-Paced  Cycle  1 

TOT  N  AVG  % 

Self* 

TOT 

-Paced  Cycle  2 

N  AVG  % 

Self- 

TOT 

-Paced  Combined 

N  AVG  % 

Milk  Dispenser 

74 

45 

1.6 

41.1 

86 

45 

1.9 

47.8 

160 

90 

1.8 

44.4 

Hobart  Mixer 

96 

30 

3.2 

80.0 

84 

45 

1.9 

46.7 

180 

75 

2.4 

60.0 

Coffee  Urn 

103 

75 

1.4 

34.3 

33 

45 

0.7 

18.3 

136 

120 

1.1 

28.3 

Meat  Slicer 

107 

45 

2.4 

59.4 

55 

45 

1.2 

30.6 

162 

90 

1.8 

45.0 

Deep  Fat  Fryer 

30 

30 

1.0 

33.3 

16 

30 

0.5 

13.3 

46 

60 

0.8 

19.2 

Convection  Oven 

54 

45 

1.2 

30.0 

142 

75 

1.9 

47.3 

196 

120 

1.6 

36.7 

Ice  Cream  Maker 

66 

45 

1.5 

36.7 

94 

75 

1.3 

31.3 

160 

120 

1.3 

33.3 

Gas  Griddle 

64 

60 

2.1 

71.1 

115 

45 

2.6 

63.9 

179 

105 

1.7 

42.6 

TOTALS 

594 

345 

1.6 

43.1 

625 

405 

1.5 

38.6 

1219 

750 

1.6 

40.6 

COMPLETION  TASK  RATINGS 
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Garrison  Equipment 
Ratings  for  Each  Task  Competency 


ICI  Cycle  1  ICI  Cycle  2  ICI  Combined 

TOT  N  AVG  % _ TOT  N  AVG  % _ TOT  M  AVG  » 


Check 

Equipment 

170 

60 

2.8 

70.8 

167 

62 

2.7 

67.3 

337 

122 

2.8 

69.1 

Safety 

Precautions 

168 

60 

2.8 

70.0 

166 

62 

2.7 

66.9 

334 

122 

2.7 

68.4 

Start-Operate 

Equipment 

225 

89 

2.5 

62.5 

235 

93 

2.5 

63.2 

460 

182 

2.5 

63.2 

Stop 

Equipment 

157 

60 

2.6 

65.4 

161 

67 

2.6 

64.9 

318 

127 

2.5 

62.6 

Disassemble 

Equipment 

150 

60 

2.5 

62.5 

156 

62 

2.5 

62.9 

306 

122 

2.5 

62.7 

Clean 

Equipment 

125 

60 

2.1 

52.1 

145 

62 

2.3 

58.5 

270 

122 

2.2 

55.3 

Reassemble 

Equipment 

147 

59 

2.5 

61.3 

155 

62 

2.5 

62.5 

302 

121 

2.5 

62.4 

TOTALS 

1142 

450 

2.5 

63.1 

1185 

465 

2.5 

63.7 

2327 

915 

2.5 

63.6 

Self-Paced  Cycle  1  Self-Paced  Cycle  2  Self-Paced  Combined 


TOT 

N 

AVG 

« 

TOT 

N 

AVG 

t 

TOT 

N 

AVG 

« 

Check 

Equipment 

85 

46 

1.6 

46.2 

96 

54 

1.8 

44.4 

181 

100 

1.8 

45.3 

Safety 

Precautions 

81 

46 

1.8 

44.0 

98 

54 

1.8 

45.4 

179 

100 

1.8 

44.8 

Start-Operate 

Equipment 

112 

46 

2.4 

54.1 

110 

81 

1.4 

34.0 

222 

127 

1.7 

43.7 

Stop 

Equipment 

88 

46 

1.9 

47.8 

75 

54 

1.4 

34.7 

163 

100 

1.6 

40.8 

Disassemble 

Equipment 

76 

46 

1.7 

41.3 

85 

54 

1.6 

39.4 

161 

100 

1.6 

40.3 

Clean 

Equipment 

74 

45 

1.6 

40.2 

78 

54 

1.4 

36.1 

152 

100 

1.5 

38.0 

Reassemble 

Equipment 

78 

46 

1.7 

42.4 

83 

54 

1.5 

38.4 

161 

100 

1.6 

40.3 

TOTALS 

594 

345 

1.6 

43.1 

625 

450 

1.5 

38.6 

1219 

750 

1.6 

40.6 

COMBINED  RATINGS 
Cycle  1  —  Cycle  2 
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REACTION  SURVEY 
Perceptions  of  Competency 


TASK  COMPETENCY 


ICI  Cycle  1 
TOT  N  AVG  % 


ICI  Cycle  2 
TOT  N  AVG  % 


ICI  Combined 
TOT  N  AVG  % 


1.  Read  and  follow  recipe  cards 

34 

12 

2.8 

94.4 

27 

10 

2.7 

90.0 

61 

22 

2.8 

92.4 

2.  Prepare  food  for  proper:  taste 

30 

11 

2.7 

90.9 

26 

10 

2.6 

86.7 

56 

21 

2.7 

88.9 

texture 

29 

11 

2.6 

87.9 

24 

10 

2.4 

80.0 

53 

21 

2.5 

84.1 

appearance 

29 

11 

2.6 

87.9 

24 

10 

2.4 

80.0 

53 

21 

2.5 

84.1 

garnish 

28 

11 

2.5 

84.8 

23 

10 

2.3 

76.7 

51 

21 

2.4 

81.0 

3.  Prepare  and  maintain  work  area 

35 

12 

2.9 

97.2 

32 

12 

2.7 

88.9 

6? 

24 

2.8 

93.1 

4.  Use  sanitation  &  safety  proced 

35 

12 

2.9 

97.2 

34 

12 

2.8 

94.4 

6 

24 

2.9 

95.8 

5.  Use  clean  as  you  go  procedures 

33 

12 

2.8 

91.7 

34 

12 

2.8 

94.4 

67 

24 

2.9 

93.1 

6.  Prepare  food  without  waste 

30 

12 

2.5 

83.3 

29 

12 

2.4 

80.6 

59 

24 

2.3 

81.9 

7.  Use  knife  properly  to:  slice 

35 

12 

2.9 

97.2 

29 

11 

2.6 

87.9 

64 

23 

2.8 

92.8 

shred 

29 

12 

2.4 

80.6 

26 

11 

2.4 

78.8 

55 

23 

2.4 

79.7 

cube 

28 

12 

2.3 

77.8 

28 

11 

2.5 

84.8 

56 

23 

2.4 

81.2 

dice 

33 

12 

2.8 

91.7 

29 

11 

2.6 

87.8 

62 

23 

2.7 

89.9 

chop 

36 

12 

3.0 

100 

30 

11 

2.7 

90.9 

66 

23 

2.9 

95.7 

mince 

36 

12 

3.0 

100 

28 

11 

2.5 

84.8 

64 

23 

2.8 

92.8 

8.  Weigh  dry  ingredients  properly 

32 

12 

2.7 

88.9 

32 

12 

2.7 

88.9 

64 

24 

2.7 

88.9 

measure  liquid  ingredients 

32 

12 

2.7 

88.9 

30 

11 

2.7 

90.9 

62 

23 

2.7 

90.0 

9.  Use  proper  procedure  for  soups 

33 

12 

2.8 

91.7 

31 

12 

2.6 

86.1 

64 

24 

2.7 

88.9 

salads 

31 

11 

2.8 

93.9 

34 

12 

2.8 

94.4 

65 

23 

2.8 

94.2 

basic  sauces 

28 

11 

2.5 

84.8 

26 

10 

2.6 

86.7 

54 

21 

2.6 

85.7 

10.  Prepare  bakery  items:  breads 

28 

12 

2.3 

77.8 

31 

11 

2.8 

93.9 

59 

23 

2.6 

85.5 

cookies 

27 

12 

2.3 

75.0 

34 

12 

2.8 

94.4 

61 

24 

2.5 

84.7 

cakes 

32 

12 

2.7 

88.9 

33 

12 

2.8 

91.7 

65 

24 

2.7 

90.3 

rolls 

31 

12 

2.6 

86.1 

32 

11 

2.9 

97.0 

63 

23 

2.7 

91.3 

pies 

27 

12 

2.3 

75.0 

33 

12 

2.8 

91.7 

60 

24 

2.5 

83.3 

11.  Prepare  food  items  by:  baking 

33 

12 

2.8 

91.7 

31 

12 

2.6 

86.1 

64 

24 

2.7 

88.9 

roasting 

31 

12 

2.6 

86.1 

29 

11 

2.6 

87.9 

60 

23 

2.6 

87.0 

frying 

33 

11 

3.0 

100 

31 

12 

2.6 

86.1 

64 

23 

2.8 

92.8 

braising 

28 

11 

2.5 

84.8 

23 

11 

2.1 

69.7 

51 

22 

2.3 

77.3 

stewing  or  boiling 

29 

11 

2.6 

87.9 

26 

11 

2.4 

78.8 

55 

22 

2.5 

83.3 

12.  Operate  and  maintain:  mixer 

34 

12 

2.8 

94.4 

32 

12 

2.7 

88.9 

66 

24 

2.8 

91.7 

slicer 

33 

12 

2.8 

91.7 

28 

12 

2.3 

77.8 

61 

24 

2.5 

84.7 

coffee  urn 

34 

12 

2.8 

94.4 

29 

12 

2.4 

80.6 

63 

24 

2.6 

87.5 

milk  dispenser 

35 

12 

2.9 

97.2 

31 

12 

2.6 

86.1 

66 

24 

2.8 

91.7 

oven 

32 

12 

2.7 

88.9 

30 

12 

2.5 

83.3 

62 

24 

2.6 

86.1 

deep  fat  fryer 

29 

11 

2.6 

87.9 

30 

12 

2.5 

83.3 

59 

23 

2.6 

85.5 

13.  Explain  function  of:  mixer 

31 

11 

2.8 

93.9 

29 

12 

2.4 

80.6 

60 

23 

2.6 

87.0 

slicer 

30 

11 

2.7 

90.9 

26 

12 

2.2 

72.2 

56 

23 

2.4 

81.2 

coffee  urn 

33 

11 

3.0 

100 

27 

12 

2.3 

75.0 

60 

23 

2.6 

87.0 

milk  dispenser 

32 

11 

2.9 

97.0 

29 

12 

2.4 

80.6 

61 

23 

2.7 

88.4 

oven 

27 

11 

2.5 

81.8 

26 

12 

2.2 

72.2 

53 

23 

2.3 

76.8 

deep  fat  fryer 

28 

11 

2.5 

84.8 

28 

12 

2.3 

77.8 

23 

56 

2.4 

81.2 

14.  Convert  recipes 

25 

11 

2.3 

75.7 

24 

11 

2.2 

66.6 

49 

22 

2.2 

74.2 

IS.  Ask  questions  to:  prepare  food 

31 

11 

2.8 

93.9 

30 

11 

2.7 

83.3 

61 

22 

2.7 

92.4 

operate  equipment 

33 

11 

3.0 

100 

30 

11 

2.7 

83.3 

55 

22 

2.5 

83.3 

ICI  GROUP  TOTALS  1342  521 

2.6 

85.9 

1308  513 

2.6 

85.0 

2650 

1034  2, 

.6  85 

Rating  Scale 


0  »  can't  do  1  -  little  2  -  somewhat  3  -  very  well 


1 


REACTION  SURVEY 
Perceptions  of  Competency 
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TASK  COMPETENCY 

S/P 
TOT  N 

Cycle  1 
AVG  % 

S/P 
TOT  N 

Cycle  2 
AVG  % 

Self-Paced 
TOT  N  AVG 

Total 

% 

1.  Read  and  follow  recipe  cards 

15 

7 

2.1 

71.4 

31 

13 

2.4 

79.5 

46 

20 

2.3 

76.7 

2.  Prepare  food  for  proper:  taste 

17 

8 

2.1 

70.8 

32 

12 

2.7 

88.9 

49 

20 

2.5 

81.7 

texture 

15 

8 

1.9 

62.5 

30 

12 

2.5 

83.3 

45 

20 

2.3 

75.0 

appearance 

15 

8 

1.9 

62.5 

30 

12 

2.5 

83.3 

45 

20 

2.3 

75.0 

garnish 

19 

8 

1.9 

79.2 

28 

12 

2.3 

77.8 

47 

20 

2.4 

78.3 

3.  Prepare  and  maintain  work  area 

19 

8 

2.4 

79.2 

35 

13 

2.7 

89.7 

54 

21 

2.6 

85.7 

4.  Use  sanitation  s  safety  proced 

22 

8 

2.8 

91.7 

35 

13 

2.7 

89.7 

57 

21 

2.7 

90.5 

5.  Use  clean  as  you  go  procedures 

18 

8 

2.3 

75.0 

32 

13 

2.5 

82.1 

50 

21 

2.4 

79.4 

6.  Prepare  food  without  waste 

21 

8 

2.6 

87.5 

33 

13 

2.5 

84.6 

54 

21 

2.6 

85.7 

7.  Use  knife  properly  to:  slice 

21 

8 

2.6 

87.5 

33 

12 

2.8 

91.7 

54 

20 

2.7 

90.0 

shred 

17 

8 

2.1 

70.8 

28 

12 

2.3 

77.8 

45 

20 

2.3 

75.0 

cube 

18 

8 

2.3 

75.0 

31 

12 

2.6 

86.1 

49 

20 

2.5 

81.7 

dice 

16 

7 

2.3 

76.2 

32 

12 

2.7 

88.9 

48 

19 

2.5 

84.2 

chop 

18 

8 

2.3 

75.0 

32 

12 

2.7 

88.9 

50 

20 

2.5 

83.3 

mince 

20 

8 

2.5 

83.3 

24 

12 

2.0 

66.6 

44 

20 

2.2 

73.3 

8.  Weigh  dry  ingredients  properly 

20 

8 

2.  S 

83.3 

33 

12 

2.8 

91.7 

53 

20 

2.7 

88.3 

measure  liquid  ingredients 

19 

8 

2.4 

79.2 

33 

12 

2.8 

91.7 

52 

20 

2.6 

86.7 

9.  Use  proper  procedure  for  soups 

19 

8 

2.4 

79.2 

34 

12 

2.8 

94.4 

53 

20 

2.7 

88.3 

salads 

24 

8 

3.0 

100 

33 

12 

2.8 

91.7 

57 

20 

2.9 

95.0 

basic  sauces 

15 

8 

1.9 

62.5 

28 

12 

2.3 

77.8 

43 

20 

2.2 

71.7 

10.  Prepare  bakery  items:  breads 

15 

8 

1.9 

62.5 

31 

12 

2.6 

86.1 

46 

20 

2.3 

76.7 

cookies 

19 

8 

2.4 

79.2 

34 

12 

2.8 

94.4 

53 

20 

2.7 

88.3 

cakes 

20 

8 

2.5 

83.3 

31 

12 

2.6 

86.1 

51 

20 

2.6 

85.0 

rolls 

17 

8 

2.1 

70.8 

33 

12 

2.8 

91.7 

50 

20 

2.5 

83.3 

pies 

16 

8 

2.0 

66.6 

31 

12 

2.6 

86.1 

47 

20 

2.4 

78.3 

11.  Prepare  food  items  by:  baking 

20 

7 

2.9 

95.2 

32 

12 

2.7 

88.9 

52 

19 

2.7 

91.2 

roasting 

12 

7 

1.7 

57.1 

27 

12 

2.3 

75.0 

39 

19 

2.1 

68.4 

frying 

18 

7 

2.6 

85.7 

31 

12 

2.6 

86.1 

49 

19 

2.6 

86.0 

braising 

14 

7 

2.0 

66.7 

29 

12 

2.4 

80.6 

43 

19 

2.3 

75.4 

stewing  or  boiling 

11 

7 

1.6 

52.4 

26 

12 

2.2 

72.2 

37 

19 

1.9 

64.9 

12.  Operate  and  maintain:  mixer 

23 

8 

2.9 

95.8 

33 

12 

2.8 

91.7 

55 

20 

2.8 

91.7 

slicer 

13 

8 

1.6 

54.2 

27 

12 

2.3 

75.0 

40 

20 

2.0 

66.7 

coffee  urn 

8 

8 

1.0 

33.3 

20 

12 

1.7 

55.6 

28 

20 

1.4 

46.7 

milk  dispenser 

15 

8 

1.9 

62.5 

33 

12 

2.8 

91.7 

48 

20 

2.4 

80.0 

oven 

19 

8 

2.4 

79.2 

25 

12 

2.1 

69.4 

44 

20 

2.2 

73.3 

deep  fat  fryer 

16 

8 

2.0 

66.7 

29 

12 

2.4 

80.6 

45 

20 

2.3 

75.0 

13.  Explain  function  of:  mixer 

22 

8 

2.8 

91.7 

28 

12 

2.3 

77.8 

50 

20 

2.5 

83.3 

slicer 

14 

8 

1.8 

58.3 

21 

12 

1.8 

58.3 

35 

20 

1.8 

58.3 

coffee  urn 

8 

8 

1.0 

33.3 

18 

12 

1.5 

50.0 

26 

20 

1.3 

43.3 

milk  dispenser 

17 

8 

2.1 

70.8 

26 

12 

2.2 

72.2 

43 

20 

2.2 

71.7 

oven 

16 

8 

2.0 

66.7 

20 

12 

1.7 

55.6 

36 

20 

1.8 

60.0 

deep  fat  fryer 

14 

8 

1.8 

58.3 

21 

12 

1.8 

58.3 

35 

20 

1.8 

58.3 

14.  Convert  recipes 

6 

7 

0.9 

25.0 

27 

12 

2.3 

75.0 

33 

19 

1.7 

57.9 

15.  Ask  questions  to:  prepare  food 

21 

7 

3.0 

100 

35 

12 

2.9 

97.2 

56 

19 

2.9 

98.2 

operate  equipment 

21 

7 

3.0 

100 

36 

12 

3.0 

100 

57 

19 

3.0 

100 

SELF-PACED  GROUP  TOTALS 

763  350 

2.2 

72.7 

1331 

545  2.4 

1  81.4 

2094  895  2. 

3  78.0 

Rating  Scale 


0  -  Can't  do 


1  *  little 


2  *  somewhat 


3  ■  very  well 
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REACTION  SURVEY 

Factors  of  the  Training  Program 


FACTOR 

ICI  Cycle  1 

TOT  N  AVG  % 

ICI  Cycle  2 
TOT  N  AVG  % 

ICI  Combined 

TOT  N  AVG  % 

1.  I  was  told  what  I  was  going 
to  learn  and  why. 

47 

12 

3.9 

97.9 

54 

15 

3.6 

90.0 

101 

27 

3.7 

93.5 

(*) 2.  My  instructor  demonstrated 
each  thing  I  wets  to  learn. 

46 

12 

3.8 

95.8 

55 

15 

3.7 

91.7 

100 

27 

3.7 

9"’.6(*) 

3.  My  instructor  made  sure  I 
understood  what  to  do. 

46 

12 

3.8 

95.8 

54 

15 

3.6 

90.0 

100 

27 

3.7 

92.6 

4.  I  was  told  what  I  needed  to 
correct  and  was  doing  right. 

40 

12 

3.3 

83.3 

47 

15 

3.1 

78.3 

87 

27 

3.2 

80.6 

5.  My  instructor  had  me  learn 
reasons  for  doing  things. 

44 

12 

3.7 

91.7 

50 

15 

3.3 

83.3 

94 

27 

3.5 

87.0 

(*) 6.  I  was  asked  to  explain  what 

I  was  learning. 

44 

12 

3.7 

91.7 

48 

15 

3.2 

80.0 

92 

27 

3.4 

85. 2<*) 

(*) 7.  I  was  encouraged  to  share  my 
ideas  with  other  students. 

43 

12 

3.6 

89.6 

46 

15 

3.1 

76.7 

89 

27 

3.3 

82. 4(*) 

8.  I  was  treated  with  respect 
by  my  instructors. 

38 

12 

3.8 

79.2 

52 

15 

3.5 

86.7 

90 

27 

3.3 

83.3 

(@)9.  Time  was  wasted  doing  things 
that  did  not  help  me  learn. 

10 

12 

0.8 

20.8 

16 

15 

1.0 

26.7 

26 

27 

1.0 

24.1)3) 

10.  My  instructor  took  the  time 
to  help  me  understand. 

44 

12 

3.7 

91.7 

53 

15 

3.5 

88.3 

97 

27 

3.6 

89.8 

11.  I  was  able  to  read  and  under¬ 
stand  the  written  material. 

39 

12 

3.3 

81.3 

50 

15 

3.3 

83.3 

89 

27 

3.3 

82.4 

12  The  instruction  was  too  fast 
for  me  to  follow. 

9 

12 

0.8 

18.8 

18 

15 

1.2 

30.0 

27 

27 

1.0 

25.0 

13.  The  instruction  was  too 
slow  and  I  got  bored. 

20 

12 

1.7 

41.7 

29 

15 

1.9 

48.3 

49 

27 

1.8 

45.4 

UNADJUSTED  GROUP  TOTAL 

503  156 

3.2 

80.6 

600  195 

3.1 

76.9 

1103  351 

3.1 

78.6 

ADJUSTED  GROUP  TOTAL 

372  120 

3.1 

77.5 

451  150 

3.0 

75.2 

825  270 

3.0 

76.2 

(*)  Statements  apply  only  to  ICZ  training.  Ratings  not  counted  in  adjusted  group  total 
(§)  Ratings  inverted  for  group  totals  because  of  the  way  statement  is  worded. 
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REACTION  SURVEY 

Factors  of  the  Training  Program 


FACTOR 

S/P  Cycle  1 

TOT  N  AVG  % 

S/P  Cycle  2 

TOT  N  AVG  % 

Self-Paced  Total 
TOT  N  AVG  % 

1.  X  was  told  what  I  was  going 
to  learn  and  why. 

22 

8 

2.8 

68.8 

38 

12 

3.2 

79.2 

60 

20 

3.0 

75.0 

(*) 2.  My  instructor  demonstrated 
each  thing  I  was  to  learn. 

17 

8 

2.1 

53.1 

31 

12 

2.6 

64.6 

48 

20 

2.4 

60.0 

3.  My  instructor  made  sure  I 
understood  what  to  do. 

26 

8 

3.3 

81.3 

38 

12 

3.2 

79.2 

64 

20 

3.2 

80.0 

4.  I  was  told  what  I  needed  to 
correct  and  was  doing  right. 

26 

8 

3.3 

81.3 

37 

12 

3.1 

77.1 

63 

20 

3.2 

78.8 

5.  My  instructor  had  me  learn 
reasons  for  doing  things. 

24 

8 

3.0 

75.0 

32 

12 

2.7 

66.7 

56 

20 

2.8 

70.0 

(*) 6.  I  was  asked  to  explain  what 

I  was  learning. 

28 

8 

3.5 

87.5 

39 

12 

3.3 

81.3 

67 

20 

3.4 

83.8 

(*) 7.  I  was  encouraged  to  share  my 
ideas  with  other  students. 

2 

8 

0.2 

6.3 

26 

12 

2.2 

54.2 

28 

20 

1.4 

35.0 

8.  I  was  treated  with  respect 
by  my  instructors. 

28 

8 

3.5 

87.5 

41 

12 

3.4 

85.4 

69 

20 

3.5 

86.3 

(@)9.  Time  was  wasted  doing  things 
that  did  not  help  me  learn. 

8 

8 

1.0 

25.0 

22 

12 

1.8 

45.8 

30 

20 

1.5 

37.5 

10.  My  instructor  took  the  time 
to  help  me  understand. 

22 

8 

2.8 

68.8 

39 

12 

3.3 

81.3 

59 

20 

3.0 

73.8 

11.  I  was  able  to  read  and  under¬ 
stand  the  written  material. 

26 

8 

3.3 

81.3 

39 

12 

3.3 

81.3 

65 

20 

3.3 

81.3 

12.  The  instruction  was  too  fast 
for  me  to  follow. 

20 

8 

2.5 

62.5 

24 

12 

2.0 

50.0 

44 

20 

2.2 

55.0 

13.  The  instruction  was  too 
slow  and  I  got  bored. 

6 

8 

0.8 

18.8 

7 

12 

0.6 

14.6 

13 

20 

0.7 

16.3 

UNADJUSTED  GROUP  TOTAL 

271  104 

2.6 

65.1 

418  156 

2.7 

67.0 

689  260 

2.7 

66.3 

ADJUSTED  GROUP  TOTAL 

224 

80 

2.8 

70.0 

322  120 

2.7 

67.1 

546  200 

2.7 

68.3 

(*)  Statements  apply  only  to  ICI  training.  Ratings  not  counted  in  adjusted  group  totals 
(@)  Eatings  inverted  for  group  totals  because  of  the  way  statement  is  worded. 
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COMBINED  RATINGS 
Cycle  1  —  Cycle  2 


Ratings  for 

Small  Quantity  Cooking 


■  i 


I 

I 

i 


B-48  COMPLETION  TASK  RATINGS 

Small  Quantity  Cooking 


TOT 

ICI 

N 

Cycle 

AVG 

1 

« 

TOT 

ICI 

N 

Cycle 

AVG 

2 

% 

ICI  Combined 

TOT  N  AVG  % 

Criterion  1 

45 

16 

2.8 

70.3 

37 

15 

2.5 

61.7 

82 

31 

2.6 

66.1 

2 

35 

16 

2.2 

54.7 

31 

15 

2.1 

51.7 

66 

31 

2.1 

53.2 

3 

38 

16 

2.4 

59.4 

34 

15 

2.3 

56.7 

72 

31 

2.3 

58.1 

SOUP  TOTAL 

118 

48 

2.5 

61.5 

102 

45 

2.3 

56.7 

220 

93 

2.4 

59.1 

Criterion  1 

35 

15 

2.3 

58.3 

31 

13 

2.4 

59.6 

66 

28 

2.4 

58.9 

2 

34 

15 

2.3 

56.7 

29 

13 

2.3 

55.8 

63 

28 

2.3 

56.3 

3 

29 

15 

1.9 

48.3 

26 

13 

2.0 

50.0 

55 

28 

2.0 

59.1 

SOUP  TOTAL 

98 

45 

2.2 

54.4 

86 

39 

2.2 

55.1 

184 

84 

2.2 

54.8 

Criterion  1 

33 

15 

2.2 

55.0 

33 

15 

2.2 

55.0 

66 

30 

2.2 

55.0 

2 

32 

15 

2.1 

53.3 

31 

15 

2.1 

51.7 

63 

30 

2.1 

52.5 

3 

33 

15 

2.2 

55.0 

33 

15 

2.2 

55.0 

66 

30 

2.2 

55.0 

ENT RE  TOTAL 

98 

45 

2.1 

54.4 

97 

45 

2.2 

53.9 

195 

90 

2.2 

54.2 

Criterion  1 

28 

12 

2.3 

58.3 

31 

14 

2.2 

55.4 

59 

26 

2.3 

56.7 

2 

27 

12 

2.3 

56.3 

29 

14 

2.1 

51.7 

56 

26 

53.8 

3 

24 

12 

2.0 

50.0 

27 

14 

1.9 

48.2 

51 

26 

2.0 

49.0 

VEGETABLE  TOTAL 

79 

36 

2.2 

54.9 

87 

42 

2.1 

51.8 

166 

78 

2.1 

53.2 

GROUP  TOTAL  393  174  2.3  56.5  372  171  2.2  54.4  765  345  2.2  55.4 


Self-Paced  Cycle  1  Self-Paced  Cycle  2  Self-Paced  Combined 


TOT 

N 

AVG 

% 

TOT 

N 

AVG 

% 

TOT 

N  AVG 

% 

Criterion  1 

38 

14 

2.7 

67.9 

25 

11 

2.3 

56.8 

63 

25 

2.5 

63.0 

2 

32 

14 

2.3 

57.1 

24 

11 

2.2 

54.5 

56 

25 

2.2 

56.0 

3 

31 

14 

2.2 

55.4 

22 

11 

2.0 

50.0 

53 

25 

2.1 

53.0 

SALAD  TOTAL 

101 

42 

2.4 

60.1 

71 

33 

2.2 

53.8 

172 

75 

2.3 

57.3 

Criterion  1 

32 

13 

2.5 

61.5 

22 

11 

2.0 

50.0 

54 

24 

2.3 

56.3 

2 

30 

13 

2.3 

57.7 

23 

11 

2.1 

52.3 

53 

24 

2.2 

55.2 

3 

30 

13 

2.3 

57.7 

26 

11 

2.4 

59.1 

56 

24 

2.3 

58.3 

SOUP  TOTAL 

92 

39 

2.4 

59.0 

71 

33 

2.2 

53.8 

163 

72 

2.3 

56.6 

Criterion  1 

34 

14 

2.4 

60.7 

30 

14 

2.1 

53.6 

64 

28 

2.3 

57.1 

2 

36 

14 

2.6 

64.3 

32 

14 

2.3 

57.1 

68 

28 

2.4 

60.7 

3 

35 

14 

2.5 

62.5 

31 

14 

2.2 

55.4 

66 

28 

2.4 

58.9 

ENTRE  TOTAL 

105 

42 

2.5 

62.5 

93 

42 

2.2 

55.4 

198 

84 

2.4 

58.9 

Criterion  1 

32 

14 

2.3 

57.1 

32 

14 

2.3 

57.1 

64 

28 

2.3 

57.1 

2 

22 

14 

2.4 

58.9 

30 

14 

2.1 

53.6 

63 

28 

2.3 

56.3 

3 

30 

14 

2.1 

53.6 

30 

14 

2.1 

53.6 

60 

28 

2.1 

53.6 

VEGETABLE  TOTAL 

95 

42 

2.3 

56.5 

92 

42, 

2.2 

54.8 

187 

84 

2.2 

55.7 

GROUP  TOTAL 


393  165  2.4  59.5 


327  150  2.2  54.5 


720  315  2.3  57.1 


PROCEDURES  RATINGS 
Small  Quantity  cooking 
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TOT 

ICI 

N 

Cycle 

AVG 

1 

% 

TOT 

ICI 

N 

Cycle 

AVG 

2 

% 

TOT 

ICI 

N 

Combined 

AVG  % 

Criterion  1 

38 

12 

3.2 

79.2 

43 

15 

2.9 

71.7 

81 

27 

3.0 

75.0 

2 

49 

17 

2.9 

72.1 

37 

15 

2.5 

61.7 

86 

32 

2.7 

61.2 

3 

45 

16 

3.1 

76.6 

35 

15 

2.3 

58.3 

84 

31 

2.7 

67.7 

4 

55 

17 

3.2 

80.9 

36 

15 

2.4 

60.0 

91 

32 

2.8 

71.1 

5 

51 

17 

3.0 

75.0 

46 

15 

2.4 

60.0 

87 

32 

2.7 

68.0 

6 

41 

16 

2.6 

64.1 

30 

15 

2.0 

50.0 

71 

31 

2.3 

57.3 

7 

41 

17 

2.4 

60.3 

32 

15 

2.1 

53.3 

73 

32 

2.3 

57.0 

8 

41 

17 

2.4 

60.3 

37 

15 

2.5 

61.7 

78 

32 

2.4 

60.9 

9 

36 

17 

2.1 

52.9 

28 

15 

1.9 

46.7 

64 

32 

2.0 

50.0 

10 

39 

16 

2.4 

60.9 

35 

15 

2.3 

58.3 

74 

31 

2.4 

59.6 

11 

43 

17 

2.5 

63.2 

35 

15 

2.3 

58.3 

78 

32 

2.4 

60.9 

TOTALS 

483 

180 

2.7 

67.1 

304 

165 

2.3 

58.2 

867 

345 

2.5 

62.8 

Self- 

TOT 

-Paced  Cycle  1 

N  AVG  % 

Self- 

TOT 

-Paced  Cycle  2 

N  AVG  % 

Self- 

TOT 

-Paced  Combined 

N  AVG  % 

Criterion  1 

38 

11 

3.5 

86.4 

41 

14 

2.9 

73.2 

77 

25 

3.1 

77.0 

2 

37 

15 

2.5 

61.7 

31 

14 

2.2 

55.4 

68 

29 

2.3 

58.6 

3 

40 

15 

2.7 

66.7 

29 

14 

2.1 

51.8 

69 

29 

2.4 

59.5 

4 

40 

15 

2.7 

66.7 

32 

14 

2.3 

57.1 

72 

29 

2.5 

62.1 

5 

43 

15 

2.9 

71.7 

33 

14 

2.4 

58.9 

76 

29 

2.6 

65.5 

6 

33 

14 

2.4 

58.9 

26 

14 

1.9 

46.4 

59 

28 

2.1 

52.7 

7 

33 

15 

2.2 

55.0 

27 

14 

1.9 

48.2 

60 

29 

2.1 

51.7 

8 

39 

14 

2.8 

69.6 

37 

14 

2.6 

66.1 

76 

28 

2.7 

67.9 

9 

32 

14 

2.3 

57.1 

27 

14 

1.9 

48.2 

59 

28 

2.1 

52.7 

10 

28 

15 

1.9 

46.7 

28 

14 

2.0 

50.0 

56 

29 

1.9 

48.3 

11 

34 

14 

2.4 

60.7 

33 

14 

2.2 

58.9 

67 

28 

2.4 

59.8 

TOTALS 

397 

157 

2.5 

63.2 

344 

154 

2.2 

55.8 

741 

311 

2.4 

59.6 
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CONFI DEN CE /ATTITUDE  INDICATOR  RATINGS 
Small  Quantity  Cooking 


TOT 

ICI 

N 

Cycle 

AVG 

1 

« 

TOT 

ICI  Cycle 
N  AVG 

2 

% 

ICI  Combined 

TOT  N  AVG  % 

Criterion  1 

49 

17 

2.9 

72.1 

40 

15 

2.7 

66.7 

89 

32 

2.8 

69.5 

2 

49 

17 

2.9 

72.1 

40 

15 

2.7 

66.7 

89 

32 

2.8 

69. 5 

3 

47 

16 

2.9 

73.4 

40 

15 

2.7 

66.7 

87 

31 

2.8 

74.2 

4 

44 

14 

3.1 

78.6 

39 

15 

2.6 

65.0 

83 

29 

2.9 

71.6 

5 

46 

16 

2.9 

71.9 

33 

15 

2.2 

55.0 

79 

31 

2.6 

63.7 

TOTALS 

235 

80 

2.9 

73.4 

192 

75 

2.6 

64.0 

427 

155 

2.6 

68.9 

Self- 

TOT 

-Paced  Cycle  1 

N  AVG  % 

Self-Paced  Cycle  2 

TOT  N  AVG  % 

Self- 

TOT 

-Paced  Combined 

N  AVG  % 

Criterion  1 

41 

15 

2.7 

68.3 

32 

14 

2.3 

57.1 

73 

29 

2.5 

62.9 

2 

37 

15 

2.5 

61.7 

37 

14 

2.6 

66.1 

74 

29 

2.6 

63.8 

3 

41 

15 

2.7 

68.3 

39 

14 

2.8 

69.6 

80 

29 

2.8 

69.0 

4 

36 

14 

2.6 

64.3 

37 

14 

2.6 

66.1 

73 

28 

2.6 

65.2 

5 

33 

13 

2.5 

63.5 

27 

13 

2.1 

51.9 

60 

26 

2.3 

58.7 

TOTALS 

188 

72 

2.6 

63.5 

172 

69 

2.5 

62.3 

360 

141 

2.6 

63.8 

COMBINED  RATINGS 
Cycle  1  —  Cycle  2 


Ratings  for 
Small  Quantity  Baking 


completion  task  ratings 

small  Quantity  Baking 


ICI 

Cycle 

1 

ICI 

Cycle 

2 

ICI  Combined 

TOT 

N 

AVG 

% 

TOT 

N 

AVG 

% 

TOT 

N 

AVG 

% 

Criterion  1 

36 

15 

2.4 

60.0 

39 

15 

2.6 

65.0 

75 

30 

2.5 

62.5 

2 

26 

15 

1.7 

43.3 

37 

15 

2.5 

61.7 

63 

30 

2.1 

52.5 

3 

25 

15 

1.7 

41.7 

33 

15 

2.2 

55.0 

58 

30 

1.9 

48.3 

BISCUITS  TOTAL 

°? 

45 

1.9 

48.3 

109 

45 

2.4 

60.6 

196 

90 

2.2 

54.4 

Criterion  1 

28 

13 

2.2 

53.8 

35 

15 

2.3 

58.3 

63 

28 

2.3 

56.3 

2 

28 

13 

2.2 

53.8 

31 

15 

2.1 

51.7 

59 

28 

2.1 

52.7 

3 

28 

13 

2.2 

53.8 

33 

15 

2.2 

55.0 

61 

28 

2.2 

54.5 

MUFFINS  TOTAL 

94 

39 

2.2 

53.8 

99 

45 

2.2 

55.0 

183 

84 

2.2 

54.4 

Criterion  1 

26 

11 

2.4 

59.1 

11 

5 

2.2 

55.0 

37 

16 

2.3 

57.8 

2 

21 

11 

1.9 

47.7 

12 

5 

2.4 

60.0 

22 

16 

2.1 

51.6 

3 

25 

11 

2.3 

56.8 

11 

5 

2.2 

55.0 

36 

16 

2.3 

56.3 

FRENCH  TOAST  TOTAL 

72 

33 

2.2 

54.5 

34 

15 

2.3 

56.7 

106 

48 

2.2 

55.2 

Criterion  1 

11 

4 

2.8 

68.8 

24 

10 

2.4 

60.0 

35 

14 

2.5 

62.5 

2 

12 

4 

3.0 

75.0 

23 

10 

2.3 

57.5 

35 

14 

2.5 

62.5 

3 

12 

4 

3.0 

75.0 

26 

10 

2.6 

65.0 

38 

14 

2.7 

67.9 

OMELET  TOTAL 

35 

12 

2.9 

72.9 

73 

30 

2.4 

60.8 

108 

42 

2.6 

64.3 

Criterion  1 

45 

15 

3.0 

75.0 

48 

15 

3.2 

80.0 

93 

30 

3.1 

77.5 

2 

45 

15 

3.0 

75.0 

46 

15 

3.1 

76.7 

91 

30 

3.0 

75.8 

3 

42 

15 

2.8 

70.0 

52 

15 

3.5 

86.7 

94 

30 

3.1 

78.3 

CAKE  TOTAL 

132 

45 

2.9 

73.3 

146 

45 

3.2 

81.1 

278 

90 

3.1 

77.2 

Criterion  1 

47 

14 

3.4 

83.9 

47 

15 

3.1 

78.3 

94 

29 

3.2 

81.0 

2 

42 

14 

3.0 

75.0 

39 

15 

2.6 

65.0 

81 

29 

2.8 

69.8 

3 

41 

14 

2.9 

73.2 

39 

15 

2.6 

65.0 

80 

29 

2.8 

69.0 

FROSTING  TOTAL 

130 

42 

3.1 

77.4 

125 

45 

2.8 

65.4 

255 

87 

2.9 

73.3 

GROUP  TOTAL 

540 

216 

2.5 

62.5 

586 

225 

2.6 

65.1 

1126 

441 

2.6 

63.8 

Self-Paced  Cycle  1 

Self-Paced  Cycle  2 

Self-Paced  Combined 

TOT 

N 

AVG 

% 

TOT 

N 

AVG 

% 

TOT 

N 

AVG 

% 

Criterion  1 

24 

13 

1.8 

46.2 

25 

14 

1.8 

44.6 

49 

27 

1.8 

45.4 

2 

19 

13 

1.5 

36.5 

21 

14 

1.5 

37.5 

40 

27 

1.5 

37.0 

3 

22 

13 

2.5 

42.3 

33 

14 

1.6 

39.3 

44 

27 

1.6 

40.7 

BISCUITS  TOTAL 

65 

39 

1.7 

41.7 

68 

42 

1.6 

40.5 

133 

91 

1.6 

41.0 

Criterion  1 

27 

13 

2.1 

51.9 

32 

14 

2.3 

57.1 

59 

27 

2.2 

54.6 

2 

29 

13 

2.2 

55.8 

29 

14 

2.1 

51.8 

58 

27 

2.1 

53.7 

3 

31 

13 

2.4 

59.6 

29 

14 

2.1 

51.8 

60 

27 

2.2 

55.6 

MUFFINS  TOTAL 

87 

39 

2.2 

55.8 

90 

42 

2.1 

53.6 

lTT 

91 

2.> 

54.6 

Criterion  1 

10 

4 

2.5 

62.5 

28 

11 

2.5 

63.6 

38 

15 

2.5 

63.3 

2 

7 

4 

1.8 

43.8 

25 

11 

2.3 

56.8 

32 

15 

2.1 

53.3 

3 

10 

4 

2.5 

62.5 

27 

11 

2.4 

61.8 

37 

15 

2.5 

61.7 

FRENCH  TOAST  TOTAL 

27 

12 

2.3 

56.3 

80 

33 

2.4 

60.8 

107 

45 

2.4 

59.4 

Criterion  1 

26 

10 

2.6 

65.0 

9 

4 

2.3 

56.3 

35 

14 

2.5 

62.5 

2 

22 

10 

2.2 

55.0 

10 

4 

2.5 

62.5 

32 

14 

2.3 

57.1 

3 

21 

10 

2.1 

52.5 

9 

4 

2.3 

56.3 

30 

14 

2.1 

53.6 

OMELET  TOTAL 

69 

30 

2.3 

57.5 

28 

12 

2.3 

58.3 

97 

42 

2.3 

57.7 

Criterion  1 

3.1 

■El 

2.8 

1*1 

27 

2.9 

73.1 

2 

2.9 

2.6 

vmL 1 

27 

2.7 

68.5 

3 

3.1 

3.0 

Mil 

27 

3.0 

75.9 

CAKE  TOTAL 

42 

3.0 

2.8 

Ell 

WDM 

2.9 

72.5 

Criterion  1 

2.8 

Sgj 

13 

2.6 

65.4 

73 

27 

3.7 

67.6 

2.4 

SEa 

13 

2.5 

61.5 

65 

27 

2.4 

60.2 

2.5 

13 

2.4 

59.6 

66 

27 

2.4 

61.1 

FROSTING  TOTAL 

KE1 

2.5 

63.7 

97 

39 

2.5 

62.2 

204 

91 

2.5 

63.0 

CROUP  TOTAL 

481 

204 

2.4 

58.9 

472 

207 

2.3 

57.0 

953 

411 

2.3 

58.0 

PROCEDURES  RATINGS 
Small  Quantity  Baking 


B-53 


TOT 

ICI 

N 

Cycle 

AVG 

1 

% 

TOT 

ICI 

N 

Cycle  2 

AVG  % 

ICI  COMBINED 

TOT  N  AVG  * 

Criterion  1 

53 

14 

3.8 

94.6 

45 

15 

3.0 

75.0 

93 

29 

3.2 

80.2 

2 

48 

15 

3.2 

80.0 

41 

15 

2.7 

68.3 

89 

30 

3.0 

74.2 

3 

45 

15 

3.0 

75.0 

41 

15 

2.7 

68.3 

86 

30 

2.9 

71.7 

4 

44 

15 

2.9 

73.3 

40 

15 

2.7 

66.7 

84 

30 

2.8 

70.0 

5 

49 

15 

3.3 

81.7 

40 

15 

2.7 

66.7 

89 

30 

3.0 

74.2 

6 

35 

14 

2.5 

62.5 

34 

15 

2.3 

56.7 

69 

29 

2.4 

59.5 

7 

36 

15 

2.4 

60.0 

29 

15 

1.9 

48.3 

65 

30 

2.2 

54.2 

8 

44 

15 

2.9 

73.3 

38 

15 

2.5 

63.3 

82 

30 

2.7 

68.3 

9 

35 

14 

2.5 

62.5 

31 

15 

2.1 

51.7 

66 

29 

2.3 

56.8 

10 

26 

14 

1.9 

46.4 

31 

15 

2.1 

51.7 

57 

29 

2.0 

49.1 

11 

35 

14 

2.5 

62.5 

33 

15 

2.2 

55.0 

68 

29 

2.3 

58.6 

GROUP  TOTAL 

450 

160 

2.8 

70.3 

403 

165 

2.4 

61.1 

853 

325 

2.6 

65.5 

Self-Paced  Cycle  1  Self-Paced  Cycle  2  Self-Paced  Combined 

TOT  N  AVG  % _ TOT  N  AVG  » _ TOT  N  AVG  % 


Criterion  1 

32 

9 

3.6 

89.0 

42 

14 

3.0 

75.0 

74 

23 

3.2 

80.4 

2 

42 

14 

3.0 

75.0 

35 

14 

2.5 

62.5 

77 

28 

2.8 

68.8 

3 

41 

14 

2.9 

73.2 

37 

14 

2.6 

66.1 

78 

28 

2.8 

69.6 

4 

35 

13 

2.7 

67.3 

40 

14 

2.9 

71.4 

75 

27 

2.8 

69.4 

5 

38 

13 

2.9 

73.1 

38 

14 

2.7 

67.9 

76 

27 

2.8 

70.4 

6 

30 

14 

2.1 

53.6 

28 

14 

2.0 

50.0 

58 

28 

2.1 

51.8 

7 

29 

14 

2.1 

51.8 

24 

14 

1.7 

42.9 

53 

28 

1.9 

47.3 

8 

33 

13 

2.5 

63.5 

35 

14 

2.5 

62.5 

68 

27 

2.5 

62.9 

9 

28 

13 

2.2 

53.9 

31 

14 

2.2 

60.7 

59 

27 

2.2 

54.6 

10 

28 

14 

2.0 

50.0 

27 

14 

1.9 

48.2 

55 

28 

2.0 

49.1 

11 

29 

13 

2.2 

55.8 

30 

14 

2.1 

53.6 

59 

27 

2.2 

54.6 

GROUP  TOTAL 

365 

145 

2.5 

62.9 

367 

154 

2.4 

59.6 

732 

299 

2.4 

62.9 

B-54 


CONFIDENCE/ATTITUDE  INDICATOR  RATINGS 
Small  Quantity  Baking 


TOT 

ICI 

N 

Cycle  1 

AVG  « 

TOT 

ICI 

N 

Cycle 

AVG 

2 

% 

ICI  Combined 

TOT  N  AVG  % 

Criterion  1 

46 

15 

3.1 

76.7 

42 

15 

2.8 

70.0 

88 

30 

2.9 

73.3 

2 

43 

15 

2.9 

71.7 

43 

15 

2.9 

71.7 

86 

30 

2.9 

71.7 

3 

45 

15 

3.0 

75.0 

45 

15 

3.0 

75.0 

90 

30 

3.0 

75.0 

4 

43 

15 

2.9 

71.7 

42 

15 

2.8 

70.0 

85 

30 

2.8 

70.8 

5 

39 

15 

2.6 

65.0 

42 

15 

2.8 

70.0 

81 

30 

2.7 

67.5 

GROUP  TOTALS 

216  75  2.9  72.0 

214  75  2.9  71.3 

430  150  2.9  71.7 

Self-Paced  Cycle  1 
TOT  N  AVG  « 

Self-Paced  Cycle  2 
TOT  N  AVG  % 

Self-Paced  Combined 
TOT  N  AVG  % 

Criterion  1 

36 

14 

2.6 

64.3 

40 

14 

2.9 

71.4 

76 

28 

2.7 

67.9 

2 

35 

14 

2.5 

62.5 

40 

14 

2.9, 

71.4 

75 

28 

2.7 

67.0 

3 

35 

14 

2.5 

62.5 

39 

14 

2.8 

69.6 

74 

28 

2.6 

66.1 

4 

42 

14 

3.0 

75.0 

36 

14 

2.6 

64.3 

78 

28 

2.8 

69.6 

5 

35 

14 

2.5 

62.5 

35 

14 

2.5 

62.5 

70 

28 

2.5 

67.5 

Evaluation 

Learning  Strategies  Training  Program 
94B10 

Fort  Lee  Virginia 


DATA  FROM  CYCLE  1 

Groups  Starting  Training  IS  July  1981 


STUDENT  CHARACTERISTICS 

-  Personal  in  Nature  — 
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STUDENT  CHARACTERISTICS 
-  Personal  in  Nature  - 


PERSONAL  IN  NATURE 


8-58 


ICI  GROUP 
15  JULY 

COMPOSITE  RATINGS 
Percent  of  Total  Scores 


COOKING 

BAKING 

COMBINED 

SKILLS 

TOTAL 

OB 

© 

8 

CB 

3 

a 

1 

1 

4J 

3 

»o 

i 

| 

1 

3 

G* 

c  u 

V 

■3 

•S 

1 

*0 

C  a 

®  e 

9 

<0 

9 

8 

•H 

9 

< 

) 

1 

"5  4 

g 

o 

«u 

i 

o 

1 

u 

> 

IM 

3  1 

3 

o 

c 

8 

o 

c 

3 

a 

t 

C 

P  9 

p 

u 

o 

•u 

M 

q 

P 

0 

1 

q 

5  M 

0 

w  as 

M 

01 

0 

H 

01 

O 

H 

0< 

0 

O  ca 

POSSIBLE  = 

48 

44 

20 

60 

44 

20 

108 

88 

40 

20 

256 

N 

28 

23 

16 

28 

23 

16 

64 

1 

% 

41.7 

52.3 

65.0 

25.9 

26 

.1 

40.0 

48. 4(*) 

N 

6 

15 

6 

6 

15 

6 

27 

2 

« 

12.5 

34.1 

30.0 

5.6 

17 

.0 

15.0 

26. 5(*) 

N 

23 

40 

20 

32 

25 

10 

55 

65 

30 

13 

163 

« 

47.9 

90.9 

100.0 

53.3 

56.8 

50.0 

50.9 

77 

.3 

75.0 

65.0 

63.7 

N 

21 

24 

9 

40 

27 

15 

61 

51 

24 

6 

142 

8 

« 

N 

43.8 

54.5 

45.0 

66.7 

61.4 

75.0 

56.5 

58 

.0 

60.0 

30.0 

55.5 

% 

N 

15 

16 

5 

36 

34 

16 

51 

40 

21 

10 

132 

9 

% 

31.3 

36.4 

25.0 

60.0 

77.3 

80.0 

47.2 

45 

.5 

52.5 

50.0 

51.6 

10 

N 

26 

37 

19 

38 

30 

14 

64 

67 

33 

11 

178 

« 

54.2 

84.1 

95.0 

63.3 

68.2 

70.0 

59.3 

76 

.1 

82.5 

70.0 

69.5 

11 

N 

23 

27 

15 

30 

23 

9 

53 

50 

24 

13 

140 

% 

47.9 

61.4 

75.0 

50.0 

52.3 

45.0 

49.1 

56 

.8 

60.0 

65.0 

54.7 

12 

N 

27 

27 

9 

39 

29 

11 

66 

56 

20 

8 

150 

« 

56.3 

61.4 

45.0 

65.0 

65.9 

55.0 

61.1 

63 

.6 

50.0 

40.0 

58.6 

14 

N 

23 

29 

8 

45 

37 

17 

68 

66 

25 

9 

168 

» 

47.9 

65.9 

40.0 

75.0 

84.1 

85.0 

63.0 

75 

.0 

62.5 

45.0 

65.6 

16 

N 

29 

27 

11 

30 

36 

16 

59 

63 

27 

15 

164 

% 

60.4 

61.4 

55.0 

50.0 

81.8 

80.0 

54.6 

71 

.6 

67.5 

75.0 

64.1 

17 

N 

23 

25 

16 

32 

25 

13 

55 

50 

29 

14 

148 

% 

47.9 

56.8 

80.0 

53.3 

56.8 

65.0 

50.9 

56 

.8 

72.5 

70.0 

57.8 

18 

N 

17 

22 

10 

29 

27 

16 

46 

49 

26 

9 

130 

% 

35.4 

50.0 

50.0 

48.3 

61.4 

80.0 

42.6 

55 

.7 

65.0 

45.0 

50.8 

22 

N 

24 

33 

20 

42 

36 

17 

66 

69 

37 

18 

190 

« 

50.0 

75.0 

100.0 

70.0 

81.8 

85.0 

61.1 

78 

.4 

92.5 

90.0 

74.2 

23 

N 

31 

38 

20 

36 

36 

17 

67 

74 

37 

13 

191 

« 

64.6 

86.4 

100.0 

60.0 

81.8 

85.0 

62.0 

84 

.1 

92.5 

65.0 

74.6 

33 

N 

18 

34 

18 

37 

27 

15 

55 

61 

22 

149 

« 

37.5 

77.3 

90.0 

61.7 

61.4 

75.0 

50.9 

69 

.3 

82.5 

58. 2(*> 

34 

N 

31 

33 

19 

41 

29 

17 

72 

62 

36 

11 

181 

« 

64.6 

75.0 

95.0 

68.3 

65.9 

85.0 

66.7 

70.5 

90.0 

55.0 

20.7 

35 

N 

28 

33 

17 

33 

29 

13 

61 

62 

30 

12 

165 

« 

58.3 

75.0 

85.0 

55.0 

65.9 

65.0 

56.5 

70.5 

75.0 

60.0 

64.5 

TOTAL 

« 

48.2 

64.6 

69.1 

60.0 

68.2 

72.0 

57.6 

70 

.7 

75.2' 

58.9 

57.031 

(*)  Adjusted.  Absent  from  duty  30-31  or  31  July 


SELF-PACED  group 
15  JULY 


B-59 


COMPOSITE  RATINGS 
Percent  of  Total  Scores 


COOKING 

BAKING 

COMBINED 

SKIIJJ5 

TOTAL 

« 

2 

8 

Cfi 

a> 

0 

O 

ID 

0 

0 

o 

jj* 

1 

1 

1 

% 

V 

1 

g> 

c  a 

■3  .8 

3 

8 

•H 

1 

0 

o 

1 

8 

33 

m 

M  1 

4J 

H 

8 

& 

& 

-P 

H 

s 

& 

a 

8 

H 

8 

a. 

c 

8 

8  2 
o  w 

*> 

0 

n 

POSSIBLE 

-  48 

44 

20 

60 

44 

20 

108 

88 

40 

20 

256 

4 

N 

V 

« 

5 

N 

21 

29 

15 

34 

23 

12 

55 

52 

27 

13 

147 

6 

« 

N 

43.7 

65.9 

75.0 

56.7 

52.3 

60.0 

50.9 

59.1 

67.5 

65.0 

57.4 

13 

« 

N 

28 

36 

18 

44 

26 

11 

72 

62 

29 

16 

179 

% 

58.3 

81.8 

90.0 

73.3 

59.1 

55.0 

66.7 

70.5 

72.5 

80.0 

69.9 

15 

N 

31 

26 

13 

38 

25 

14 

69 

51 

27 

17 

164 

t 

64.6 

59.1 

65.0 

63.3 

56.8 

70.0 

63.9 

58.0 

67.5 

85.0 

64.1 

19 

N 

29 

21 

11 

35 

27 

15 

64 

48 

26 

8 

146 

% 

60.£ 

47.7 

55.0 

58.3 

61.4 

75.0 

59.3 

54.5 

65.0 

40.0 

57.0 

20 

N 

32 

29 

14 

38 

30 

15 

68 

59 

29 

10 

166 

« 

62.5 

65.9 

70.0 

63.3 

68.2 

75.0 

63.0 

67.0 

72.5 

50.0 

64.8 

21 

N 

32 

24 

11 

40 

39 

16 

72 

63 

27 

8 

170 

« 

66.7 

54.5 

55.0 

66.7 

88.6 

80.0 

66.7 

71.6 

67.5 

40.0 

66.4 

24 

N 

25 

27 

8 

16 

17 

6 

41 

44 

14 

6 

105 

» 

52.1 

61.4 

40.0 

26.7 

38.6 

30.0 

38.0 

50.0 

35.0 

30.0 

41.0 

25 

N 

26 

30 

17 

39 

25 

11 

65 

55 

28 

11 

159 

t 

54.2 

68.2 

85.0 

65.0 

56.8 

55.0 

60.2 

62.5 

70.0 

55.0 

62.1 

26 

N 

36 

28 

10 

41 

26 

15 

77 

54 

25 

15 

171 

« 

75.0 

63.6 

50.0 

68.3 

59.1 

75.0 

71.3 

61.4 

62.5 

75.0 

66.8 

27 

N 

14 

25 

10 

20 

18 

10 

34 

43 

20 

8 

105 

« 

29.2 

56.8 

50.0 

33.3 

40.1 

50.0 

31.5 

48.9 

50.0 

40.0 

41.0 

28 

N 

28 

29 

18 

28 

29 

18 

75 

% 

58.3 

65.9 

90.0 

25.9 

33.0 

45.0 

56. «f*) 

29 

N 

20 

21 

12 

37 

31 

19 

57 

52 

31 

12 

152 

% 

41.7 

47.7 

60.0 

61.7 

70.5 

95.0 

52.8 

59.1 

77.5 

60.0 

59.4 

30 

N 

34 

31 

16 

34 

21 

12 

68 

52 

28 

10 

158 

% 

70.8 

70.5 

80.0 

56.7 

47.7 

60.0 

63.0 

59.1 

70.0 

50.0 

59.4 

31 

N 

22 

22 

6 

34 

26 

14 

56 

48 

20 

8 

132 

% 

45.8 

50.0 

30.0 

56.7 

59.1 

70.0 

51.9 

54.5 

50.0 

40.0 

51.6 

32 

H 

17 

19 

9 

31 

31 

13 

48 

50 

22 

12 

132 

* 

35.4 

43.2 

45.0 

51.7 

90.5 

65.0 

44.4 

56.8 

55.0 

60.0 

51.6 

36 

N 

« 

TOTAL  « 

54.5 

60.2 

62.7 

57.3 

59.3 

65.4 

54.0 

57.7 

61.8 

51.3 

56.276 

(*)  Adjusted.  Absent  from  duty  30-31  July 
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FREQUENCY  OF  RATING  SCORES 


Completion  Tasks  —  Food  Items 
Snail  Quantity  Cooking  and  Baking 


FOOD  ITEM 


ICI  GROUP 
0  12  3 


RATINGS 

4 


SELF-PACED  GROUP 
0  12  3  4 


Potato  Salad 
Ualdorf  Salad 

Vegetable  Soup 
Mulligatawny  Soup 

Baked  Macaroni  and  Cheese 
Chicken  Fried  Steak 

French  Fried  Onion  Rings 


2  12 


Cauliflower  Au  Gratin 

5  Baking  Powder  Biscuits 

6  Plain  Muffins 

7  French  Toast 

8  Plain  Omelet 

9  Chocolate  Cake 

10  Butter  Cream  Frosting 


0 

0 

0 

0 

0 

0 


7 

4 

2 

0 

1 

0 


6 

6 

8 

2 

6 

4 


2 

3 

1 

2 

6 

7 


0 

0 

0 

0 

2 

3 


0  2  9  2  0 


0  2  7  5  0 


0 

0 

0 

0 

1 

0 


7 

4 

1 

1 

1 

0 


6 

6 

3 

7 

2 

9 


0 

3 
0 
2 
5 

4 


0 

0 

0 

0 

5 

1 


TOTAL 

PERCENT  OF  TOTAL 


0  28  65  31  5 

or'-* 


O  M  o  ^ 
<n  m  rs 


o  m 

e  e 


1  26  63  26 


co 

e 

© 


<n  m 


KEY  TO  RATING  SCORES 
0  -  Not  present  (not  done) . 

1  -  Present  (done)  but  not  minimally  acceptable. 

2  -  Present  (done)  but  only  minimally  acceptable  (MALP) . 

3  -  Present  (done)  above  MALP'. 

4  -  Present  (done)  at  desired  level  for  given  conditions  (DLP) . 
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FREQUENCY  OF  RATING  SCORES  B-63 

Completion  Tasks  —  Food  Items 
Small  Quantity  Cooking  and  Baking 


CRITERION 

0 

ICI  GROUP 
12  3 

4 

RATINGS 

SELF-PACED  GROUP 

0  12  3  4 

CRITERION 

1 — Tas  te/Flavor 

0 

14 

42 

60 

14 

1 

13 

47 

50 

12 

CRITERION 

2 — Appearance 

0 

21 

60 

34 

15 

1 

23 

52 

33 

14 

CRITERION 

3 — Texture/Cons istancy 

0 

27 

47 

47 

9 

1 

22 

47 

39 

14 

TOTALS 

0 

62 

149 

141 

38 

*» 

53 

146 

122 

40 

PERCENT  OF  TOTAL 

O 

O 

0'9T 

38.2 

36.2 

• 

CD 

• 

o 

15.7 

39.6 

33.1 

10.8 

STUDENT  ACHIEVEMENT 
Completion  Tasks  —  Food  Items 

(Based  on  ratings  average  of  all  criteria  for  each  item  prepared.) 

ICI  GROUP  SELF-PACED  GROUP 

(Based  on  130  items  prepared)  (Based  on  123  items  prepared) 

5  (  3.9%)  prepared  at  DLP  7  {  5.7%)  prepared  at  DLP 

96  (74.4%)  prepared  at  or  above  MALP  89  (72.4%)  prepared  at  or  above  MALP 

28  (21.7%)  prepared  below  MALP  (nogo)  27  (22.0%)  prepared  below  MALP  (nogo) 


KEY  TO  RATING  SCORES 
0  -  Not  present  (not  done) . 

1  -  Present  (done)  but  not  minimally  acceptable. 

2  -  Present  (done)  but  only  minimally  acceptable  (MALP) . 

3  -  Present  (done)  above  MALP. 

4  -  Present  (done)  at  desired  level  for  given  conditions  (DLP) . 


B-64 


FREQUENCY  OP  RATING  SCORES 


Procedures 

Small  Quantity  Cooking  and  Baking 


CRITERION 

0 

IC3 

1 

:  GROUP 

2  3 

- HXTIBCr 

4 

SELF-PACED  GROUP 

0  12  3  4 

CRITERION  1— Hashed  hands. 

1 

1 

0 

6 

18 

0 

2 

l 

2 

15 

CRITERION  2 — Read  complete 
recipe. 

a 

4 

7 

5 

16 

0 

2 

10 

11 

6 

CRITERION  3 — Checked  equip¬ 
ment  to  be  used. 

2 

1 

3 

13 

12 

0 

0 

n 

13 

5 

CRITERION  4— Assembled  all 
need  utensils. 

0 

1 

4 

18 

9 

0 

1 

n 

12 

4 

CRITERION  5 — Assembled  all 
needed  ingredients. 

0 

1 

8 

9 

14 

0 

2 

8 

9 

9 

CRITERION  6— Followed  the 
recipe  procedures. 

1 

3 

11 

9 

6 

1 

7 

10 

5 

5 

CRITERION  7— Used  proper 
sanitation  and  safety  proced. 

1 

4 

12 

11 

4 

0 

4 

17 

8 

0 

CRITERION  8 — Prepared  food 
item  without  waste. 

0 

6 

7 

11 

8 

0 

2 

10 

10 

5 

CRITERION  9— Performed  each 
cooking  skill  properly. 

& 

5 

13 

8 

4 

0 

4 

15 

6 

2 

CRITERION  10 — Used  "clean  as 
you- go"  procedures. 

1 

8 

7 

13 

1 

1 

7 

14 

7 

0 

CRITERION  11 — Cleaned  self/ 
utensils/work  area  after 
completion  of  task. 

0 

7 

7 

11 

6 

0 

7 

7 

10 

3 

TOTALS 

7 

41 

79 

114 

98 

2 

38 

114 

93 

54 

PERCENT  OF  TOTAL 

H 

n 

\0 

e 

0* 

e 

to 

to 

« 

CO 

N 

o* 

«-4 

« 

m 

ro 

CO 

N 

o 

<N 

o 

*0 

H 

STUDENT  ACHIEVEMENT 
Procedures 

(Based  on  ratings  average  of  all  criteria  for  each  student  observation.) 


XCI  GROUP 

(Based  on  32  student  observations) 

0  (  0.0%)  performed  at  DZJP 
30  (93.8%)  performed  at  or  above  MAW 
2  (  6.2%)  performed  below  MALP  (nogo) 


EELF-PACEP  GROUP 

(Based  on  29 'student  observations) 

0  (  0.0%)  performed  at  DLP 
26  (89.7%)  performed  at  or  above  MALP 
3  (10.3%)  performed  below  MALP  (nogo) 


frequency  of  rating  scores 

Confidence/Attitude  Indicators 
Small  Quantity  Cooking  and  Baking 


B-65 


CRITERION 


ICI  GROUP 
12  3 


RATINGS 


SELF-PACED  GROUP 
0  12  3  4 


CRITERION  1 — Proceeded  with 
the  task  without  false 
starts  or  trial/error 
activity. 

CRITERION  2 — Attended  to 
own  actions  and  did  not 
look  to  others  for  help 
or  guidance . 

CRITERION  3 — Stayed  focused 
on  the  task  and  did  not 
create  or  participate  in 
irrelevant  conversation  or 
activity. 

CRITERION  4 — When  diffi¬ 
culties  arose,  remained 
7  cool  under  fire"  and 
took*  actions  to  overcame 
them. 


1  2  6  11  12  0  2  9  15  3 


046  13  9  048  16  1 


1  2  4  14  10  0  4  8  12  5 


2  1  2  14  10  0  1  8  15  4 


CRITERION  5 — Showed  concern  11  12  89  04  10  85 

for  quality  bf  checking 

results  of  actions  as  he/she 

progressed  through  the 

preparation  tasks. 


TOTALS 

5 

10 

30 

60 

50 

0 

15 

43 

66 

18 

PERCENT  OF  TOTAL 

<N 

• 

in 

■ 

• 

■ 

CO 

• 

O 
•  - 

vO 

• 

CO 

• 

in 

co 

V0 

<n 

CO 

CM 

o 

o 

o 

so 

<N 

H 

to 

m 

H 

CO 

r-4 

STUDENT  ACHIEVEMENT 
Confidence/Attitude  Indicat  es 

(Based  on  ratings  average  of  all  criteria  for  each  student  observation.) 


ICI  GROUP 

(Based  on  32  student  observations) 


SELF-PACED  GROUP 

(Based  on  29  student  observations) 


3  (  9.4%) 
26  (81.3%) 
3  (  9.4%) 


performed  at  DLP 
performed  at  or  above  MALP 
performed  below  MALP  (nogo) 


0  (  0.0%)  performed  at  DLP 
26  (89.7%)  performed  at  or  above  MALP 
3  (10.3%)  performed  below  MALP  (nogo) 


KEY  TO  RATING  SCORES 
0  -  Did  NOT  do. 

1  -  Did  but  NOT  minimally  acceptable. 

2  -  Did  at  minimum  acceptable  level  of  performance  (MALP) 

3  -  Did  above  MALP  but  not  to  desired  level  performance. 

4  -  Did  at  DLP  for  given  conditions. 
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FREQUENCY  OF  RATING  SCORES 


Cooking  Skills 


CRITERION 

0 

ICI 

1 

GROUP 

2  3 

RATINGS 

4 

SELF-PACED  GROUP 

0  12  3  4 

CRITERION  1 — Finely  shredded 
fresh  cabbage. 

0 

3 

7 

3 

1 

1 

1 

5 

6 

1 

CRITERION  2 — Diced  fresh 
sweet  pepper  (1/2  inch) . 

0 

3 

4 

7 

0 

0 

3 

8 

3 

0 

CRITERION  3— Sliced  fresh 
pared  cucumber  (1/8  inch) . 

1 

2 

3 

7 

1 

0 

4 

2 

6 

2 

CRITERION  4 —  Cutting  tomato 
wedges  (8) . 

0 

1 

3 

7 

3 

0 

3 

8 

1 

2 

CRITERION  5 — Making  a 
brown  roux. 

0 

4 

5 

4 

1 

1 

3 

5 

4 

1 

TOTAL 

1 

13 

22 

28 

6 

2 

14 

28 

20 

6 

PERCENT  OF  TOTAL 

1.4 

SO 

* 

GO 

•H 

31.4 

o 

• 

o 

9*8 

2.9 

o 

e 

O 

Ol 

40.0 

28.6 

8.6 

STUDENT  ACHIEVEMENT 
Cooking  Skills 

(Based  on  ratings  average  of  all  criteria  for  each  student  observation.) 


ICI  GROUP 

(Based  on  14  student  observations) 

0  (  0.0%)  performed  at  DLP 
10  (71.4%)  performed  at  or  above  MALP 
4  (28.6%)  performed  below  MALP  (nogo) 


SELF-PACED  GROUP 

(Based  on  14  student  observations) 

0  (  0.0%)  performed  at  DLP 
9  (64.3%)  performed  at  or  above  MALP 
5  (35.7%)  performed  below  MALP  (nogo) 


KEY  TO  RATING  SCORES 
0  -  Not  present  (not  done) . 

1  -  Present  (done)  but  not  minimally  acceptable 

2  -  Present  (done)  but  only  minimally  acceptable  (MALP) . 

3  -  Present  (done)  above  MALP. 

4  -  Present  (done)  at  desired  level  for  given  conditions  (DLP) . 


FREQUENCY  OF  RAH  SCORES 
Recipe  Conversion 


B 


NUMBER  CORRECT  ZCI  GROUP  SELF-PACED  GROUP 


0 

1 

2 

3 

4 

5 

6 

7 

8 
9 

10 

11 

12 

13 

14 

15 

16 

17 

18 
19 


2 

1 

0 

1 

1 

2 

2 

2 

2 

1 

0 

2 

0 

0 

0 

0 

0 

0 

0 

0 


2 

2 

1 

0 

2 

2 

1 

1 

1 

1 

0 

0 

0 

0 

0 

0 

1 

0 

0 

0 


STUDENT  ACHIEVEMENT 

I.'  • 

Recipe  Conversion 

(Based  on  number  of  items  correct.) 


ICI  GROUP 

(Based  on  16  students  tested) 

4  (25.0%)  got  0-  3  answers  correct 
7  (43.8%)  got  4-  7  answers  correct 

5  (31.3%)  got  <8-11  answers  correct 
0  (  0.0%)  got  12-15  answers  correct 
0  (  0.0%)  got  15-19  answers  correct 


SELF-PACED  GROUP 
(Based  on  14  students  tested) 

5  (35.7%)  got  0-3  answers  correct 

6  (42.9%)  got  4-7  answers  correct 
2  (14.3%)  got  8  -11  answers  correct 
0  (  0.0%)  got  12—15  answers  correct 
1  (  7.1%)  got  16—19  answers  correct 
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FREQUENCY  OF  RATING  SCORES 
Garrison  Equipment 

(Based  on  average  ratings  for  each  equipment  item.) 


EQUIPMENT  ITEM 

0 

ICI 

1 

GROUP 

2  3 

RATINGS 

4 

SELF-PACED  GROUP 

0  12  3  4 

Milk  Dispenser 

0 

4 

0 

0 

0 

1 

1 

1 

0 

0 

Hobart  Mixer 

0 

0 

1 

3 

0 

0 

0 

1 

1 

0 

Coffee  Urn 

0 

0 

2 

2 

0 

1 

3 

1 

0 

0 

Meat  Slicer 

0 

0 

3 

2 

0 

0 

1 

1 

1 

0 

Deep  Fat  Fryer 

1 

1 

0 

0 

0 

1 

1 

0 

0 

0 

Convection  Oven 

0 

1 

2 

2 

0  • 

1 

2 

0 

0 

0 

Ice  Cream  Machine 

0 

0 

0 

3 

0 

1 

1 

0 

0 

0 

Gas  Griddle 

0 

0 

2 

1 

0 

0 

1 

2 

0 

0 

TOTAL 

PERCENT  OF  TOTAL 

Garrison  Equipment 

(Based  on  individual  ratings  for  each  equipment  item.) 

EQUIPMENT  ITEM 

0 

ICI  GROUP 
12  3 

RATINGS  B 

SELF-PACED  GROUP 

4  0  1  2  3  4 

Milk  Dispenser 

3 

21 

37 

0 

0 

12 

5 

16 

11 

1 

Hobart  Mixer 

4 

3 

6 

18 

28 

2 

1 

2 

9 

16 

Coffee  Urn 

0 

0 

24 

31 

6 

16 

21 

32 

6 

0 

Meat  Slicer 

3 

5 

13 

24 

29 

1 

5 

20 

14 

5 

Deep  Fat  Fryer 

16 

6 

6 

0 

0 

6 

18 

6 

0 

0 

Convection  Oven 

2 

5 

32 

26 

11 

11 

14 

20 

0 

0 

Ice  Cream  Machine 

0 

3 

7 

13 

21 

7 

13 

10 

0 

0 

Gas  Griddle 

0 

2 

16 

15 

11 

0 

3 

32 

10 

0 

TOTAL 

PERCENT  OF  TOTAL 

STUDENT  ACHIEVEMENT 

(Based  on  ratings  average  of  all  criteria  for  each  student  observation.) 


I Cl  GROUP 

(Based  on  30  student  observations) 

0  (  0.0%)  performed  at  DLP 
23  (76.7%)  performed  at  or  above  MALP 
7  (23.3%)  performed  below  MALP  (nogo) 


SELF-PACED  GROUP 

(Based  on  23  student  observations) 

0  (  0.0%)  performed  at  CLP. 

8  (34.8%)  performed  at  or  above  MALP 
15  (95.2%)  performed  below  MALP  (nogo) . 


FREQUENCY  OF  RATING  SCORES 
Garrison  Equipment 
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CRITERION 


ICI  GROUP 
12  3 


RATINGS 


SELF-PACED  GROUP 
0  12  3  4 


CRITERION  1 — Checked  equipment 
before  starting  to  operate  it. 

CRITERION  2 — Explained  purpose 
for  checking. 

CRITERION  3 — Observed  all '’safety 
precautions  before  operating. 

CRITERION  4 — Explained  importance 
of  safety  precautions 

CRITERION  5 — Took  the  proper 
actions  to  start  the  equipment. 

CRITERION  6— Took  the  proper 
actions  to  operate  the  equipment. 

CRITERION  7 — Explained  starting 
and  operating  procedures. 

CRITERION  8 — Took  the  proper 
actions  to  stop  the  operation. 

CRITERION  9 — Explained  procedure 
for  stopping  the  operation. 

CRITERION  10 — Took  proper  actions 
to  disassemble  for  cleaning. 

CRITERION  11 — Explained  dis¬ 
assembling  procedure. 

CRITERION  12 — Took  proper  actions 
to  clean  equipment. 

CRITERION  13— Explained  clean¬ 
ing  procedure. 

CRITERION  14 — Took  proper 
actions  to  assemble  equipment. 

CRITERION  15 — Explained  assem- 
rocedure. 


LZiiul 


1  3  7  11 


1  1  10  10 


1  3  7  10 


1  0  8  13 


3  4  6  9 


3  3  7  9 


3  2  11  5 


14  9  7 


1  2  11  10 


4  2  9  9 


1  1  13  8 


4  8  7  4  7 


2  8  7  10  3 


1  2  14  7  6 


1  2  15  5  5 


3  7  10  2 


3  6  9  3 


4  3  13  1 


4  4  4  4 


TOTALS 
PERCENT  OF  TOTAL 


28  45  141  127  106 
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m  (N 


54 

80 

138 

50 

22 

r* 

fO 

•H 

m 

in 

o 

V 

d 

fN 

f-t 

KEY  TO  RATING  SCORES 

0  -  Did  not  do. 

1  -  Did  but  not  minimally  acceptable. 

2  -  Did  at  minimum  acceptable  level  of  performance  (HA LP) . 

3  -  Did  above  MALP  but  not  to  desired  level  (DLP) . 

4  -  Did  at  DLP  for  given  conditions. 


PROCEDURES  RATINGS 
Small  Quantity  Cooking 
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CONFIDENCE/ ATTITUDE  INDICATOR  RATINGS 
Small  Quantity  Cooking 


COMPLETION  TASK  RATINGS 
Small  Quantity  Baking 
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COMPLETION  TASK  RATINGS 
Small  Quantity  Baking 


PROCEDURES  RATINGS 
mall  Quantity  Baking 
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12 

32 

2.7 

8 

20 

2.5 

measure  liquid  ingredients 

12 

32 

3.7 

8 

19 

2.4 

9.  Use  proper  procedures  for:  soups 

12 

33 

2.8 

8 

19 

2.4 

salads 

11 

31 

2.8 

8 

24 

3.0 

basic  sauces 

11 

28 

2.5 

8 

15 

1.9 

10.  Prepare  bakery  iteew:  quick  breads 

12 

28 

2.3 

8 

15 

1.5 

cookies 

12 

27 

2.3 

8 

19 

2.4 

cakes 

12 

33 

2.7 

8 

20 

2.5 

rolls 

12 

31 

2.6 

8 

17 

2.1 

pies 

12 

27 

2.3 

8 

16 

2.0 

11.  Prepare  seat  &  other  items  by:  baking 

12 

33 

2.3 

7 

20 

2.9 

roasting 

12 

31 

2.6 

7 

12 

1.7 

frying 

11 

33 

3.0 

7 

18 

2.6 

braising 

11 

28 

3.5 

7 

14 

2.0 

stewing  or  boiling 

11 

29 

2.6 

7 

11 

1.6 

12.  Start,  operate,  and  maintain:  mixer 

12 

34 

2.8 

8 

23 

2.9 

slicer 

12 

33 

2.8 

8 

13 

1.6 

coffee  urn 

12 

34 

2.8 

8 

8 

1.0 

milk  dispenser 

12 

3» 

2.9 

8 

15 

1.9 

oven 

12 

32 

2.9 

8 

19 

2.4 

deep  fat  fryer 

11 

29 

2.6 

8 

16 

2.0 

13.  Explain  purpose  fi  function  of:  mixer 

11 

31 

2.8 

8 

22 

2.8 

slicer 

11 

30 

2.7 

8 

14 

1.8 

coffee  urn 

11 

33 

3.0 

8 

8 

1.0 

milk  dispenser 

11 

32 

2.9 

8 

17 

2.1 

oven 

11 

27 

2.5 

8 

16 

2.0 

deep  fat  fryer 

11 

28 

2.S 

8 

14 

1.8 

14.  Convert  recipes. 

11 

25 

2.3 

7 

6 

0.9 

15.  Ask  proper  questions  about  preparing  food 

11 

31 

2.5 

7 

21 

3.0 

16.  Ask  proper  questions  about  operating  equip. 

11 

39 

3.6 

7 

21 

3.0 

TOTALS 

521 

1342 

2.6 

350 

763 

2.2 

ICI  AND  SELF-PACED  GROUPS 
15  JULY 


B-91 


REACTION  SURVEY 
The  Training  Program 


ASPECTS  OF  TRAINING  PROGRAM 

ICI  GROUP 

SELF-PACED  GROUP 

N 

TOTAL 

MEAN 

N 

TOTAL 

MEAN 

1.  Before  each  lesson,  I  was  told  what  I  was 
going  to  learn  and  why  I  needed  to  learn  it. 

12 

47 

3.9 

8 

22 

2.8 

(*)2.  My  instructor  demonstrated  each  thing  I 

was  to  learn. 

12 

46 

3.8 

8 

17* 

2.1* 

3.  My  instructor  made  sure  I  understood  what 
to  do  before  I  actually  did  it. 

12 

46 

3.8 

8 

26 

3.3 

4.  I  was  told  not  only  what  I  needed  to  cor 
rect  but  also  what  I  was  doing  right. 

12 

40 

3.3 

8 

26 

3.3 

5.  My  instructor  had  me  learn  the  reasons 
for  doing  things  in  a  particular  way. 

12 

44 

3.7 

8 

24 

3.0 

(*)6.  I  was  asked  to  explain  what  I  was 
learning. 

(*)  7.  During  class,  I  was  encouraged  to  share 

12 

44 

3.7 

8 

28 

3.5* 

my  ideas  with  other  students. 

12 

43 

3.6 

8 

2 

0.3* 

8.  I  was  treated  with  respect  by  my 
instructor. 

12 

38 

3.8 

8 

28 

3.5 

(0)9.  Time  was  wasted  doing  nothing  or  doing 

things  that  did  not  help  me  learn. 

12 

10 

0.8 

8 

8 

1.0 

10.  My  instructor  took  the  time  to  help  me 
understand  without  "putting  me  down". 

12 

44 

3.7 

8 

22 

2.8 

11.  I  was  able  to  read  and  understand  the 
written  material  I  was  given 

12 

39 

3.3 

8 

26 

3.3 

12.  The  instruction  was  too  fast  for  me  to 
follow  what  was  going  on. 

12 

9 

0.8 

8 

20 

2.5 

13.  The  instruction  was  too  slow  and  I  got 
bored. 

12 

lev 

1.7 

8 

6 

0.8 

UNADJUSTED  TOTALS 

156 

505 

3.237 

104 

271 

2.606 

(*)  ADJUSTED  TOTALS 

120 

372 

3.100 

80 

224 

2.800 

NOTES: 

(*)  Statements  apply  only  to  ICI  training.  Ratings  not  counted  in  adjusted  total. 
(@)  Ratings  inverted  for  group  totals  because  of  the  way  statement  is  worded. 


Evaluation 

Learning  Strategies  Training  Program 
94B10 

Fort  Lee  Virginia 


DATA  FROM  CYCLE  2 

Groups  Starting  Training  19  August  1981 
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B-96  ici  group 

Cycle  2—19  August 

COMPOSITE  RATINGS 
Percent  of  Possible  Scores 


COOKING _ BAKING  OOMB INED _  g¥TT.T.g _ TOTAL 


Student 

Items 

Procedures 

Confidence 

Items 

01 

1 
? 

2 

Confidence 

! 

H 

m 

i 

■O 

£ 

Confidence 

0 

c 

t 

Skills 

Total 

rr.^rrm 

-  48 

44 

20 

60 

44 

20 

106 

88 

40 

20 

.268 

1  * 

10 

18 

10 

42 

28 

11 

52 

46 

21 

12 

131 

1  « 

20.8 

40.9 

50.0 

70.0 

63.6 

55.0 

48.1 

52.3 

52.5 

60.0 

48.8 

2  N 

29 

25 

13 

35 

23 

12 

64 

48 

25 

137 

2  % 

60.4 

56.8 

65.0 

58.3 

52.3 

60.0 

59.3 

54.5 

62.5 

- 

55. 2(*) 

3  N 

- 

- 

- 

- 

- 

- 

- 

- 

- 

A 

> 

6 

% 

** 

-* 

— 

— 

• 

- 

- 

- 

30.0 

30.0(**> 

4  N 

24 

24 

12 

39 

38 

13 

63 

52 

25 

140 

4  « 

50.0 

54.5 

60.0 

65.0 

63.6 

65.0 

58.3 

59.1 

62.5 

- 

56. 5(*) 

5  N 

33 

27 

12 

48 

28 

16 

81 

55 

28 

164 

5  % 

68.6 

61.4 

60.0 

80.0 

63.6 

80.0 

75.0 

62.5 

70.0 

- 

66ll(*) 

6  N 

21 

23 

12 

22 

19 

11 

43 

42 

23 

10 

118 

« 

43.8 

52.3 

60.0 

36.7 

43.2 

55.0 

39.8 

47.7 

57.5 

50.0 

44.0 

7  N 

26 

23 

11 

35 

24 

14 

61 

47 

25 

133 

7  « 

54.2 

52.3 

55.0 

58.3 

54.5 

70.0 

56.5 

53.4 

62.5 

- 

53.6(*> 

8  N 

18 

32 

12 

38 

29 

18 

56 

61 

30 

11 

158 

8  « 

37.5 

72.7 

60.0 

63.3 

65.9 

90.0 

51.9 

69.3 

75.0 

55.0 

59.0 

9  N 

26 

33 

16 

47 

18 

11 

73 

51 

27 

14 

165 

54.2 

75.0 

80.0 

78.3 

40.1 

55.0 

67.6 

58.0 

67.5 

70.0 

61.6 

16  N 

28 

26 

15 

34 

30 

17 

62 

56 

32 

150 

16  % 

58.3 

59.1 

75.0 

56.7 

68.2 

85.0 

57.4 

63.6 

80.0 

- 

60. 5(*) 

24  N 

26 

20 

13 

38 

34 

17 

64 

54 

30 

i 

> 

154 

54.2 

45. 5 

65.0 

63.3 

77.3 

85.0 

59.3 

61.4 

75.0 

30.0 

57.5 

25  N 

22 

29 

10 

46 

32 

16 

68 

61 

26 

- 

155 

45.8 

65.9 

50.0 

76.7 

72.7 

80.0 

63.0 

69.3 

65.0 

- 

62. 5(*) 

26  M 

27 

18 

10 

36 

26 

14 

63 

44 

24 

8 

139 

26  « 

58.3 

40.9 

50.0 

60.0 

59.1 

70.0 

58.3 

50.0 

60.0 

40.0 

51.9 

27  N 

29 

30 

15 

42 

35 

15 

71 

65 

30 

8 

174 

27  % 

60.4 

68.2 

75.0 

70.0 

79.5 

75.0 

65.7 

73.9 

75.0 

40.0 

64.9 

28  N 

33 

31 

19 

41 

25 

16 

74 

56 

35 

12 

177 

28  * 

68.8 

70.5 

95.0 

68.3 

56.8 

60.0 

68.5 

63.6 

87.5 

60.0 

66.0 

29  N 

20 

25 

12 

43 

24 

13 

63 

49 

25 

7 

144 

29  « 

41.7 

56.8 

60.0 

71.7 

54.5 

65.0 

58.3 

55.7 

62.5 

35.0 

53.7 

OBXJP  N 

372 

384 

192 

586 

403 

214 

958 

787 

406 

94 

2245 

tOTAL  % 

51.7 

58.2 

64.0 

65.1 

61.1 

71.3 

59.1 

59.6 

67.7 

47.0 

57.270 

(*)  Adjusted.  Absenc  free  duty  during  Cooking  Skills  evaluation. 

(**)  Adjusted.  Absent  free  duty  during  Saall  Quantity  Cooking  and  Baking  evaluation 


SELF-PACED  GROUP 
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COMPOSITE  RATINGS 
Percent  of  Possible  Scores 


COOKING 

BAKING 

COMBINED 

SKILLS 

TOTAL 

Student 

! 

H 

m 
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! 

0< 

• 
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1 

•H 

%4 

1 

! 

H 

« 

• 

1 

• 

2 

0i 

8 

C 
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•H 

8 

! 

H 

! 

8 

2 

0. 

• 

c 

4 

•H 

c 

8 

0* 

e  e 

.4  —4 

Js 

•H 

« 

a 

POSSIBLE 

-  48 

44 

20 

60 

44 

20 

108 

88 

40 

20 

268 

“ : 

31 

34 

15 

37 

28 

15 

68 

62 

30 

160 

64.6 

77.3 

75.0 

61.7 

63.6 

75.0 

63.0 

70.5 

75.0 

- 

64. 5(*) 

u  ; 

25 

19 

10 

36 

31 

12 

61 

50 

22 

12 

145 

52.1 

43.2 

50.0 

60.0 

70.5 

60.0 

56.5 

56.8 

55.0 

60.0 

54.1 

«> : 

30 

23 

12 

42 

34 

19 

72 

57 

31 

15 

175 

62.5 

52.3 

60.0 

70.0 

77.3 

95.0 

66.7 

64.8 

77.5 

75.0 

65.3 

u  ; 

18 

31 

17 

37 

21 

13 

55 

52 

30 

17 

154 

37.5 

70.5 

85.0 

61.7 

47.7 

65.0 

50.9 

59.1 

75.0 

85.0 

57.5 

» : 

22 

21 

10 

19 

25 

12 

41 

46 

22 

8 

117 

45.8 

47.7 

50.0 

31.7 

56.8 

60.0 

38.0 

52.3 

55.0 

40.0 

43.7 

“ : 

25 

36 

17 

35 

22 

12 

60 

58 

29 

7 

154 

52.1 

81.8 

85.0 

58.3 

50.0 

60.0 

55.6 

65.9 

72.5 

35.0 

57.5 

» : 

31 

22 

10 

34 

28 

13 

65 

50 

23 

12 

150 

64.6 

50.0 

50.0 

56.7 

61.4 

65.0 

60.2 

56.8 

57.5 

60.0 

56.0 

18  " 

26 

23 

13 

30 

27 

12 

56 

50 

25 

7 

138 

54.2 

52.3 

65.0 

50.0 

61.4 

60.0 

51.9 

56.8 

62.5 

35.0 

51.5 

» : 

25 

26 

14 

41 

28 

15 

66 

54 

29 

9 

158 

52.1 

59.1 

70.0 

68.3 

61.4 

75.0 

61.1 

61.4 

72.5 

45.0 

59.0 

» : 

18 

20 

11 

28 

21 

12 

46 

41 

23 

11 

121 

37.5 

45.5 

55.0 

46.7 

47.7 

60.0 

42.6 

46.6 

57.5 

55.0 

45.1 

SB  # 

H 

CM 

19 

21 

13 

31 

21 

11 

50 

42 

24 

9 

125 

59.6 

47.7 

65.0 

51.7 

47.7 

55.0 

46.3 

47.7 

60.0 

45.0 

46.6 

» : 

23 

23 

13 

36 

30 

14 

59 

53 

27 

10 

149 

47.9 

52.3 

65.0 

60.0 

68.2 

70.0 

54.6 

60.2 

67.5 

50.0 

55.6 

» : 

21 

23 

9 

31 

22 

12 

52 

45 

21 

- 

118 

43.8 

52.3 

45.0 

51.7 

50.0 

60.0 

48.1 

51.1 

52.5 

- 

47.6(#) 

- : 

13 

22 

8 

35 

29 

18 

48 

51 

26 

7 

132 

27.1 

50.0 

40.0 

58.3 

65.9 

90.0 

44.4 

58.0 

65.0 

35.0 

49.3 

GRO'iP 

N 

327 

344 

172 

472 

367 

190 

799 

711 

362 

124 

1996 

TOTAL 

« 

48.7 

55.8 

62.3 

56.2 

59.6 

67.9 

52.8 

57.7 

64.6 

51.7 

53.770 

(*)  Adjusted.  Absent  fro*  duty  during  Cooking  Skills  evaluation. 
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FREQUENCY  OF  RATING  SCORES 
Cycle  2  —  19  August 

Completion  Tasks  —  Food  I teas 
Small  Quantity  Cooking  and  Baking 


FOOD  ITEM 


ICI  GROUP  RATINGS  SELF-PACED  GROUP 

01234  01234 


Potato  Salad 
Waldorf  Salad 

Vegetable  Soup 
Mulligatawny  Soup 

Baked  Macaroni  and  Cheeae 
Chicken  Fried  Steak 

French  Fried  Onion  Rings 
Cauliflower  Au  Gratin 


0  3  10  1  1 
0  2  9  2  0 
0  5  6  2  0 
0  6  5  3  0 


0  3  6  1  1 
0  4  5  2  0 
0  2  10  2  0 
0  4  6  4  0 


5  Baking  Powder  Biscuits 


1  4  4  4  2 


17  5  10 


6  Plain  Muffins 


0  3  10  2  0 


0  5  6  3  0 


7  French  Toast 


0  13  10 


0  2  6  2  1 


8  Plain  Omelet 


0  16  3  0 


0  0  4  0  0 


9  Chocolate  Cake 


0  14  8  2 


0  0  7  5  1 


10  Butter  Cream  Frosting 


1  0  7  5  2 


0  0  10  2  1 


TOTAL 

2  26 

66 

31 

7 

i 

27 

65  22  4 

PERCENT  OF  TOTAL 

in  r* 

a  e 

o 

e 

lA 

• 

n 

• 

CO 

e 

r* 

e 

e  a 

fH 

r-l 

o 

m 

ro 

m 

o 

a 

X  5  " 

KEY  TO  RATING  SCORES 
0  -  Not  present  (not  done) . 

1  -  Present  (done)  but  not  minimally  acceptable. 

2  -  Present  (done)  but  only  minimally  acceptable  (NALP) . 

3  -  Present  (done)  above  MALP. 

4.-  Present  (done)  at  desired  level  for  given  conditions  (DLP) . 


18.5 
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frequency  of  rating  scores 
Cycle  2  —  19  August 

Completion  Tasks  —  Food  Items 
Small  Quantity  Cooking  and  Baking 


CRITERION 

0 

ICI  GROUP 
12  3 

RATINGS 

SELF-PACED  GROUP 

4  0  1  2  3  4 

CRITERION 

1 — Taste/Flavor 

2 

11 

50 

51 

18 

1 

19 

48 

46 

5 

CRITERION 

2 — Appearance 

2 

20 

59 

37 

14 

1 

21 

61 

27 

9 

CRITERION 

3 — Texture/Consistancy 

2 

21 

53 

37 

19 

1 

24 

50 

35 

9 

TOTALS 

6 

52 

162 

125 

51 

3 

64 

159 

108 

23 

ift 

as 

as 

00 

Os 

1ft 

PERCENT  OF  TOTAL 

s 

H 

• 

n 

s 

o 

e 

e 

Oi 

e 

O 

• 

e 

e 

O 

e 

>6 

* 

rH 

v 

ft 

STUDENT  ACHIEVEMENT 
Completion  Tasks  —  Food  Items 

(Based  on  ratings  average  of  all  criteria  for  each  item  prepared.) 


ICI  GROUP 

(Based  on  132  items  prepared) 

7  (  5.3%)  prepared  at  DLP 
97  (73.5%)  prepared  at  or  above  MALP 
28  (21.2%)  prepared  below  MALP  (nogo) 


SELF-PACED  GROUP 
(Based  on  119  items  prepared) 

4  (  3.4%)  prepared  at  DLP 
87  (73.1%)  prepared  at  or  above  MALP 
28  (23.5%)  prepared  below  MALP  (nogo) 


KEY  TO  RATING  SCORES 
0  -  Not  present  (not  done) . 

1  -  Present  (done)  but  not  minimally  acceptable. 

2  -  Present  (done)  but  only  minimally  acceptable  (MALP) . 

3  -  Present  (done)  above  MALP. 

4  -  Present  (done)  at  desired  level  for  given  conditions  (DLP) . 
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CRITERION  2 — Road  cosplata  0  3  10  13  4  0  4  11  12  1 

recipe. 

CRITERION  3— Checked  equip-  0  1  13  15  1  1  3  11  11  2 

sent  to  be  used. 

CRITERION  4~ Assembled  all  0  2  13  12  3  0  2  11  12  3 

needed  utensils. 

CRITERION  5— Assembled  all  0  2  13  12  3  0  1  13  12  2 

needed  ingredients. 

CRITERION  6— Followed  the  0  4  18  8  0  0  10  10  8  0 

recipe  procedures. 

CRITERION  7— Used  proper  09  12  81  18  14  50 

sanitation  and  safety  pxoced. 

CRITERION  8 — Prepared  food  228  15  3  0  2  12  12  2 

itaa  without  waste. 


CRITERION  9 — Performed  each  1  8  12  9  0  0  8  10  10  0 

cooking  skill  properly. 

CRITERION  10 — Used  "clean  as  0  4  16  10  0  1  6  15  5  1 

you  go"  procedures. 


CRITERION  11 — Cleaned  self/  1  5  10  13  1  1  4  14  8  1 

utensils/work  area  after 


aletion  of  task. 


TOTALS  5  40  133  127  25  4  49  127  109  19 


STUDENT  ACHIEVEMENT 
Procedures 

(Based  on  ratings  average  of  all  criteria  for  each  student  observation.) 

ICI  GROUP  SELF-PACED  GROUP 

(Based  on  30  student  observations)  (Based  on  29  student  observations) 

0  (  0.0*)  performed  at  DLP  0  (  0.0%)  performed  at  0LP 

25  (83.3%)  performed  at  or  above  MALP.  25  (86.2*)  performed  at  or  above  HALF 

S  (16.7*)  performed  below  MALP  (nogo)  4  (13.8*)  performed  below  MALP  (nogo) 


B-103 


FREQUENCY  OF  RATING  SCORES 
Cycle  2  —  19  August 

Confidenca/Attitude  Indicators 
Snail  Quantity  Cooking  and  Baking 


CRITERION 


ICI  GROUP 
0  12  3 


CRITERION  1 — Proceeded  with 
the  task  without  falsa 
starts  or  trial/arror 
activity. 

CRITERION  2— Attended  to 
own  actions  and  did  not 
look  to  others  for  help 
or  guidance. 

CRITERION  3 — Stayed  focused 
on  the  task  and  did  not 
create  or  participate  in 
irrelevant  conversation  or 
activity. 

CRITERION  4 — When  diffi¬ 
culties  arose,  regained 
"cool  under  fire"  and 
took  actions  to  over cone 
then. 

CRITERION  5 — Showed  concern 
for  quality  by  checking 
results  of  actions  as  he/sha 
progressed  through  the 
preparation  tasks. _ 


0  2  8  16  4 


0  2  6  19  3 


0  2  7  15  6 


0  0  11  17  2 


0  5  7  16  2 


SELF-PACED  GROUP 
0  12  3  4 


0  2  10  14  2 


0  1  9  14  4 


0  1  6  19  2 


0  0  12  15  1 


0  7  8  9  3 


TOTALS 

0 

11 

39 

83 

17 

0 

11 

45 

71 

12 

PERCENT  OF  TOTAL 

o 

e 

<n 
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o 

e 

<*l 

• 
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o 
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e 

e 

e 

<© 
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r* 

\D 

ro 

o 

M 

GO 

M 
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n 

m 

STUDENT  ACHIEVEMENT 
Confidence/Attitude  Indicators 

(Based  on  ratings  average  of  all  criteria  for  each  student  observation.) 


ICI  GROUP 

(Based  on  30  student  observations 

0  (  0.0%)  performed  at  DLP 
30  (  100%)  performed  at  or  above  MALP 
0  (  0.0%)  performed  below  MALP  (nogo) 


SELF-PACED  GROUP. 

(Based  on  28  student  observations) 

0  (  0.0%)  performed  at  DLP 
27  (96.4%)  performed  at  or  above  MALP 
1  (  3.6%)  performed  below  MALP  (nogo) 


-104 


FREQUENCY  OF  RATING  SCORES 
Cycle  2  —  19  August 

Cooking  Skills 


CRITERION 

0 

ICI 

1 

GROUP 

2  3 

RATINGS 

4 

81 

0 

ELF-PACED 
1  2 

GROUP 

3  4 

CRITERION  1 — Finely  shredded 
fresh  cabbage. 

0 

3 

5 

2 

0 

0 

0 

10 

1 

i 

CRITERION  2— Diced  fresh 
sweet  pepper  (1/2  inch) . 

0 

5 

3 

2 

0 

0 

2 

8 

1 

i 

CRITERION  3— Sliced  fresh 
pared  cucumber  (1/8  inch) . 

0 

4 

3 

3 

0 

1 

1 

5 

4 

i 

CRITERION  4 — Cutting  tomato 
wedges  (8) . 

0 

0 

7 

2 

1 

0 

5 

4 

2 

i 

CRITERION  5— Making  a 
brow::  roux. 

2 

3 

4 

0 

1 

2 

1 

7 

1 

i 

TOTALS 

2 

15 

22 

9 

2 

3 

9 

34 

9 

5 

o 

o 

o 

o 

o 

o 

o 

P* 

o 

m 

PERCENT  OF  TOTAL 

• 

e 

o 

ro 

• 

a 

GO 

HI 

e 

w 

e 

m 

e 

in 

H 

8 

• 

in 

s 

GO 

STUDENT  ACHIEVEMENT 
Cooking  Skills 

(Based  on  ratings  average  of  all  criteria  for  each  student  observation.) 


(Based  on  10  student  observations) 

0  (  0.0%)  performed  at  DLP 
S  (50.0%)  performed  at  or  above  MALP 
5  (50.0%)  performed  below  MALP  (nogo) 


(Based  on  12  student  observations) 

0  (  0.0%)  performed  at  DLP 
6  (50.0%)  performed  at  or  above  MALP 
6  (50.0%)  performed  below  MALP  (nogo) 


FREQUENCY  OF  RAN  SCORES 
Recipe  Conversion 
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NUMBER  CORRECT 

ICZ  GROUP 

SELF-PACED  GROUP 

0 

3 

1 

1 

2 

1 

2 

1 

0 

3 

1 

1 

4 

1 

0 

5 

0 

1 

6 

0 

2 

7 

0 

2 

8 

2 

2 

9 

0 

0 

10 

1 

0 

11 

0 

0 

12 

1 

2 

13 

0 

1 

14 

2 

0 

15 

0 

1 

16 

0 

0 

17 

2 

0 

18 

0 

0 

19 

0 

0 

STUDENT  ACHIEVEMENT 
Recipe  Conversion 

(Based  on  number  of  items  correct.) 

ICI  GROUP  SELF-PACED  GROUP 


(Based 

on  16 

i  student  tested) 

(Based 

on.  14 

students  tested) 

7 

(43.8%) 

got 

0-3 

answers 

correct 

3 

(21.4%) 

got 

0-3 

answers 

correct 

1 

(  6.3%) 

got 

4-7 

answers 

correct 

5 

(35.7%) 

got 

4-7 

answers 

correct 

3 

(18.8%) 

got 

8-11 

answers 

correct 

2 

(14.3%) 

got 

8-11 

answers 

correct 

3 

(18.8%) 

got 

12-15 

answers 

correct 

4 

(28.6%) 

got 

12-15 

answers 

correct 

2 

(12.5%) 

got 

15-19 

answers 

correct 

0 

(  0.0%) 

got 

15-19 

answers 

correct 
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FREQUENCY  OF  RATING  SCORES 


Garrison  Equipment 

(Based  on  average  ratings  for  each  equipment  item.) 


EQUIPMENT  ITEM 

0 

ICI 

1 

GROUP 

2  3 

RATINGS 

4 

SELF-PACED  GROUP 

0  12  3  4 

Milk  Dispenser 

0 

0 

3 

2 

0 

0 

1 

2 

0 

0 

Hobart  Mixer 

0 

0 

2 

2 

1 

0 

2 

1 

0 

0 

Coffee  Urn 

0 

2 

2 

0 

0 

2 

1 

0 

0 

0 

Meat  Slicer 

0 

2 

1 

0 

0 

1 

2 

0 

0 

0 

Deep  Fat  Fryer 

0 

2 

1 

0 

0 

1 

1 

0 

0 

0 

Convection  Oven 

0 

1 

2 

0 

0 

0 

3 

2 

0 

0 

Ice  Cream  Machine 

0 

0 

2 

0 

0 

1 

4 

0 

0 

0 

Gas  Griddle 

0 

0 

6 

0 

0 

0 

0 

3 

0 

0 

TOTALS 

0 

7 

19 

4 

1 

5 

14 

8 

0 

0 

PERCENT  OP  TOTAL 

0*0 

22.6 

61.3 

12.9 

3.2 

Iff 

e 

00 

w 

SI. 9 

29.6 

0*0 

0*0 

Garrison  Equipment 

(Based  on  individual  ratings  for  each  equipment  itam.) 

EQUIPMENT  ITEM 

0 

ICI  GROUP 
12  3 

RATINGS 

4 

SELF-Paced  Group 

0  12  3  4 

Milk  Dispenser 

0 

1 

13 

34 

27 

0 

14 

21 

10 

0 

Hobart  Mixer 

0 

2 

21 

16 

36 

2 

6 

33 

4 

0 

Coffee  Urn 

2 

18 

34 

6 

0 

16 

25 

4 

0 

0 

Meat  Slicer 

0 

10 

27 

8 

0 

2 

31 

12 

0 

0 

Deep  Fat  Fryer 

0 

11 

25 

9 

0 

14 

16 

0 

0 

0 

Convection  Oven 

0 

0 

18 

26 

1 

0 

14 

55 

6 

0 

Ice  Cream  Machine 

0 

4 

14 

9 

3 

12 

39 

17 

7 

0 

Gas  Griddle 

0 

1 

25 

64 

0 

0 

0 

20 

25 

0 

TOTALS 

2 

47 

177 

172 

67 

46 

145 

162 

52 

0 

PERCENT  OF  TOTAL 

o 

*-4 

o 

* 

V 

OB 

o 

s 

o 

e 

o 

e 

s 

e 

to 

w 

e 

r* 

«n 

e 

* 

H 

• 

<-4 

H 

e 

1 ft 

e 

S 

e 

W 

i-l 

e 

o 

STUCK  NT  ACUIBVBIBfT 

(Based  on  ratings  average  of  all  criteria  for  each  student  observation.) 


XCZ  GROUP 

(Based  on  31  student  observations) 

1  (  3.2%)  performed  at  DLP 
24  (77.4%)  performed  at  or  above  NALP 
6  (19.4%)  perfamred  below  NALP  (nogo) 


SELF-PACED  GROUP 

(Based  on  27  student  observations) 

0  (  0.0%)  performed  at  U* 

B  (29.6%)  performed  at  or  above  NALP 
19  (70.4%)  performed  below  mi*  (nogo) 


FREQUENCY  OF  RATING  SCORES 
Garrison  Equipment 
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CRITERION 

0 

ICI  GROUP 
12  3 

4 

RATINGS 

SELF* 
0  1 

•PACED  GROUP 

2  3  4 

CRITERION  1 — Checked  equipment 
before  starting  to  operate  it. 

0 

1 

12 

15 

3 

1 

9 

13 

4 

0 

CRITERION  2 — Explained  purpose 
for  checking. 

0 

1 

10 

16 

4 

1 

8 

13 

5 

0 

CRITERION  3 — Observed  all  safety 
precautions  before  operating. 

0 

4 

10 

11 

6 

2 

8 

11 

6 

0 

CRITERION  4 — Explained  importance 
of  safety  precautions. 

0 

1 

12 

12 

6 

2 

7 

11 

7 

0 

CRITERION  5 — Took  the  proper 
actions  So  start  the  equipment. 

0 

2 

15 

9 

5 

4 

10 

12 

1 

0 

CRITERION  6 — Took  the  proper 
actions  to  operate  the  equipment. 

0 

3 

16 

7 

5 

5 

9 

12 

1 

0 

CRITERION  7 — Explained  starting 
and  operating  procedures. 

0 

3 

11 

13 

4 

3 

13 

9 

2 

0 

CRITERION  8 — Took  the  proper 
actions  to  stop  the  operation. 

0 

1 

14 

11 

5 

4 

13 

8 

2 

0 

CRITERION  9 — Explained  procedure 
for  stopping  the  operation. 

0 

1 

16 

10 

4 

2 

10 

12 

2 

6 

CRITERION  10 — Took  proper  actions 
to  disassemble  for  cleaning. 

1 

4 

9 

13 

4 
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CRITERION  11—  Explained  dis¬ 
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to  clean  equipment. 

0 

6 

12 

10 

3 

5 

8 

10 

4 

0 

CRITERION  13 — Explained  clean¬ 
ing  procedure. 
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CRITERION  14 — Took  proper 
actions  to  assemble  equipment. 
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CRITERION  15 — Explained  assem¬ 
bling  procedure. 

0 

4 

12 

10 

5 

3 

9 

12 
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TOTALS 
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KEY  TO  RATING  SCORES 


0  -  Did  not  do 

1  -  Did  but  not  minimally  acceptable 

2  -  Did  at  minima  acceptable  level  of  performance  (HALF) . 

3  -  Did  above  HALF  but  not  to  desired  level. 

4  -  Did  at  desired  level  of  performance  for  given  conditions  (DLP) . 
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COMPLETION  TASK  RATINGS 
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Cycle  2 — 19  August 

PROCEDURES  RATINGS 
Small  Quantity  Baking 
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CONFIDENCK/ATTITUDE  INDICATOR  RATINGS 
Small  Quantity  Baking 
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RECIPE  CONVERSION  SCORES 


ICI  GROUP  SELF-PACED  GROUP 

Cycle  2 — 19  August  Cycle  2 — 19  August 


Student 

Items 

Correct 

Percent 

Student 

Items 

Correct 

Percent 

1 

4 

21.1 

10 

6 

31.6 

2 

10 

52.6 

11 

6 

31.6 

3 

14 

73.7 

12 

8 

42.1 

4 

0 

0.0 

13 

3 

15.8 

5 

1 

5.3 

14 

0 

0.0 

6 

14 

73.7 

15 

8 

42.1 

7 

3 

15.8 

17 

7 

36.8 

8 

0 

0.0 

18 

7 

36.8 

9 

17 

89.5 

19 

5 

26.3 

16 

2 

10.5 

20 

1 

5.3 

24 

8 

42.1 

21 

12 

63.2 

25 

0 

0.0 

22 

15 

78.9 

26 

1 

5.3 

23 

13 

68.4 

27 

8 

42.1 

30 

12 

63.2 

28 

17 

89.5 

29 

12 

63.2 

STUDENTS  N 

16 

14 

GROUP  TOTAL 

111 

103 

PERCENT  OF  POSSIBLE 

36.5 

38.7 

Maximum  possible  score  •  19  items  correct 


CYCLE  2  RATINGS 


Reaction  Surveys 
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ZCZ  AND  SELF-PACED  GROUPS 
Cycle  2 — 19  August 


REACTION  SURVEY 
Task  Canpetancies 


TASK  COMPETENCY 

Read  and  follow  recipe  cards. 

Preapre  food  for  proper:  taste  and  flavor 
consistency  and  texture 
appearance 
garnish 

Prepare  and  maintain  work  area. 

Use  sanitation  and  safety  procedures. 

Use  "clean  as  you  go"  procedures. 

Prepare  food  items  without  waste. 

Use  a  knife  properly  to:  slice 

shred 

cube 

dice 

chop 

mince 

Use  procedures  to:  weigh  dry  ingredients 
measure  liquid  ingredients 
Use  proper  procedures  for:  soups 

salads 
basic  sauces 

Prepare  bakery  items :  quick  breads 

cookies 

cakes 

rolls 

pies 

Prepare  meat  &  other  items  by:  baking 

roasting 
frying 
'  braising 
stewing  or  boiling 
Start,  operate,  and  maintain:  mixer 

slicer 
coffee  urn 
milk  dispenser 
oven 

deep  fat  fryer 
Explain. purpose  and  function  of:  mixer 

slicer 
coffee  urn 
milk  dispenser 
oven 

deep  fat  fryer 

Convert  recipes. 

.Ask  proper  questions  about  preparing  food. 
Ask  proper  questions  to  operate  equipment 

GROUP  TOTALS 


ZCZ  GROUP 


SELF-PACED  GROUP 


N 

TOTAL  MEAN 

N 

TOTAL  MSAM 

10 

27 

2.7 

13 

31 

2.4 

10 

26 

2.6 

12 

32 

2.7 

10 

24 

2.4 

12 

30 

2.5 

10 

24 

2.4 

12 

30 

2.5 

10 

23 

2.3 

12 

28 

2.3 

12 

32 

2.7 

13 

35 

2.7 

12 

34 

2.8 

13 

35 

2.7 

12 

34 

2.8 

13 

32 

2.5 

12 

29 

2.4 

13 

33 

2.5 

11 

29 

2.6 

12 

33 

2.8 

11 

26 

2.4 

12 

28 

2.3 

11 

28 

2.5 

12 

31 

2.6 

11 

29 

2.6 

12 

32 

2.7 

11 

30 

2.7 

12 

32 

2.7 

11 

28 

2.5 

12 

24 

2.0 

12 

32 

2.7 

12 

33 

2.8 

11 

30 

2.7 

12 

33 

2.8 

12 

31 

2.6 

12 

34 

2.8 

12 

34 

2.8 

12 

33 

2.8 

10 

26 

2.6 

12 

28 

2.3 

11 

31 

2.8 

12 

31 

2.6 

12 

34 

2.8 

12 

34 

2.8 

12 

33 

2.8 

12 

31 

2.6 

11 

32 

2.9 

12 

33 

2.8 

12 

22 

2.8 

12 

31 

2.6 

12 

31 

2.6 

12 

32 

2.7 

11 

29 

2.9 

12 

37 

2.3 

12 

31 

2.6 

12 

31 

2.6 

11 

23 

2.1 

12 

29 

2.4 

11 

26 

2.4 

12 

26 

2.2 

12 

32 

2.7 

12 

33 

2.8 

12 

28 

2.3 

12 

27 

2.3 

12 

29 

2.4 

12 

20 

1.7 

12 

31 

2.6 

12 

33 

2.8 

12 

30 

2.5 

12 

25 

2.1 

12 

30 

2.5 

12 

29 

2.4 

12 

29 

2.4 

12 

28 

2.3 

12 

26 

2.2 

12 

21 

1.8 

12 

27 

2.3 

12 

18 

1.5 

12 

29 

2.4 

12 

26 

2.2 

12 

26 

2.2 

12 

20 

1.7 

12 

28 

2.3 

12 

21 

1.8 

11 

24 

2.2 

12 

27 

2.3 

11 

30 

2.7 

12 

35 

2*9 

11 

30 

2.7 

12 

37 

3*1 

S13  1308 

2.9*9 

545  1332 

2.444 

Id  AND  SELF-PACED  GROUPS 
Cycle  2 - 19  August 
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REACTION  SURVEY 
The  Training  Program 


ASPECTS  OF  THE  TRAINING  PROGRAM 

N 

ICI  GROUP 

TOTAL  MEAN 

SELF-PACED 
N  TOTAL 

GROUP 

MEAN 

1.  Before  each  lesson,  I  was  told  what  I  was 
going  to  learn  and  why  I  need  to  learn  it. 

15 

54 

3.6 

12 

38 

3.2 

2.  My  instructor  demonstrated  each  thing  I 
was  to  learn.  (*) 

15 

55 

3.7(*) 

12 

31 

2.6(*) 

3.  My  instructor  made  sut*.  -  understood  what 
to  do  before  I  actually  did  it. 

15 

54 

3.6 

12 

38 

3.2 

4.  I  was  told  not  only  what  I  needed  to  cor¬ 
rect  but  also  what  I  was  doing  right. 

15 

47 

3.1 

12 

37 

3.1 

5.  My  instructor  had  me  learn  the  reasons 
for  doing  things  in  a  particular  way. 

15 

50 

3.3 

12 

32 

2.7 

6.  I  was  asked  to  explain  what  I  was 
learning.  (*) 

15 

48 

3.2<*) 

12 

39 

3.3(*) 

7.  During  class,  I  was  encouraged  to  share 
my  ideas  with  other  students.  (*) 

15 

46 

3.1<*) 

12 

26 

2.2(*3 

8.  I  was  treated  with  respect  by  my 
instructor. 

15 

52 

3.5 

12 

41 

3.4 

9.  Time  was  wasted  doing  nothing  or  doing 
things  that  did  not  help' me  learn.  (9) 

15 

16 

1.1(f) 

12 

22 

1.8(f) 

10.  My  instructor  took  the  time  to  help  me 
understand  without  "putting  me  down”. 

15 

53 

3.5 

12 

39 

3.3 

11.  I  was  able  to  read  and  understand  the 
written  material  I  was  given. 

15 

50 

3.3 

12 

39 

3.3 

12.  The  instruction  was  too  fast  for  me  to 
follow  what  was  going  on. 

15 

18 

1.2 

12 

24 

2.0 

13.  The  instruction  was  too  slow  and  I  got 
bored. 

15 

29 

1.9 

12 

7 

0.6 

UNADJUSTED  TOTALS 

195 

600 

3.076 

156 

418 

2.679 

(*)  ADJUSTED  TOTALS 

150 

451 

3.006 

120 

322 

2.683 

NOTES: 

(*)  Statements  apply  only  to  ICI  training.  Ratings  not  counted  in  adjusted  total. 
(9)  Ratings  inverted  for  group  totals  because  of  the  way  the  statement  is  worded. 


